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PREFACE. 


The  unprecedented  success  of  the  “Lessons  on  Practical 
Cookery  ” and  the  constant  demand  for  a more  advanced 
course,  have  led  me  to  arrange  this  issue,  thinking  that  the 
little  dinners,  luncheons,  etc.,  it  contains  will  be  acceptable 
to  former  patrons,  and  meet  the  requirements  of  all  classes. 

The  preference  for  menus  of  lighter  and  more  artistic 
dishes  than  prevailed  in  former  years,  has  induced  me  to 
add  a series  of  French  dinners  and  lunches,  which,  I trust, 
will  meet  the  wishes  of  those  who  prefer  them. 


M.  M. 
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HORS  d’GEUVRE. 

Canapes  a la  Regent. 

POTAQE. 

Consomme  A.  la  Princesse. 

POISSON. 

Rougets  en  Papillotes. 

ENTREE. 

Filets  de  Pigeons  a la  Marie. 

RELEVE. 

Cotelettes  a la  Berne. 

ROT. 

Lapin  Roti. 

ENTREMETS. 

Omelette  a la  Celestine,  Compote  d’Abricots. 
Asperges  a la  Creme. 
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CANAPES  A LA  REGENT. 

Fry  some  rounds  of  bread  to  a light  brown,  spread  with 
anchovy  butter,  put  shrimp  on  the  top,  garnish  with  stripes  of 
gherkin,  and  white  of  hard  boiled  eggs. 

CONSOMME  A LA  PRINCESSE. 

Ingredients. — 2 lettuce,  1 pint  green  peas,  2 quarts  of 
clear  soup.  Boil  the  lettuce  in  a little  of  the  soup,  remove,  dry 
and  shred  finely,  boil  the  peas  separately.  Strain  and  put  peas 
in  the  tureen,  add  lettuce  to  soup,  pour  over  peas  and  serve. 

ROUGETS  EN  PAPILLOTES 

Ingredients  — Red  Mullets,  oil  sheets  of  foolscap  paper, 
parsley,  lemon,  pepper  and  salt. 

Method. — Wipe  the  fish  very  carefully  but  do  not  wash. 
Butter  a baking  tin  and  oil  the  foolscap  paper,  sprinkle  fish  on 
both  sides,  with  pepper,  salt,  parsley,  and  lemon  juice,  wrap  the 
fish  in  the  oiled  paper,  place  on  the  baking  tin.  Bake  for  20 
minutes,  remove  paper,  put  on  a hot  dish,  and  garnish  with 
sprigs  of  parsley  and  cut  lemon. 

FILETS  DE  PIGEONS  A LA  MARIE 

Take  2 pigeons,  bone  and  fillet  them  and  saute  in  butter 
lightly.  Press  between  plates  until  cold,  Mask  with  a paste 
made  from  livers  of  chicken,  fat  bacon,  minced  schalot,  herbs, 
pepper,  salt.  Fry  the  bacon  and  liver  with  the  seasonings,  then 
pound  in  a mortar,  pass  through  a sieve,  add  the  yolk  of  an  egg, 
mix  well,  mask  the  fillets,  egg  and  crumbs,  fry  in  hot  fat.  Dish 
on  a border  of  potato  with  puree  of  spinage  in  the  centre. 

COTELETTES  A LA  BERNE. 

Take  cutlets  from  the  best  end  neck  of  mutton,  trim,  mix 
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on  a plate  some  finely  chopped  onion,  parsley,  herbs,  lemon  rind, 
pepper  and  salt.  Add  beaten  egg  to  this  mixture.  Dip  the 
cutlets  in  and  roll  in  fine  bread  crumbs,  fry  in  hot  fat.  Dish 
round  a pyramid  of  pink  rice, 

For  rice. — Add  sufficient  tomato  essence  to  make  the  water 
a deep  red,  wash  the  rice,  drop  into  the  boiling  water,  boil  quick 
for  20  minutes,  with  the  lid  off  saucepan,  drain  and  dry  in  front 
of  the  fire. 

LAPIN  ROTI. 

Skin  the  rabbit,  taking  care  to  preserve  the  ears  and  tail, 
which  must  be  left  on.  Cut  a slit  under  the  body,  take  out  the 
inside,  save  the  liver  and  heart,  remove  eyes.  Wash  the  rabbit 
well,  both  inside  and  out,  drain  and  dry  thoroughly. 

To  truss  rabbit.  — Skewer  head  firmly  between  shoulders, 
draw  the  legs  close  to  body,  and  pass  a skewer  through  them. 
Season  inside  well. 

Put  2 ozs.  of  butter  in  a baking  tin,  place  the  rabbit  in, 
cover  with  slice  of  bacon,  pour  round  Dpint  of  milk,  add  season- 
ing of  mace,  onion,  parsley,  small  piece  of  lemon  rind.  Put  in 
oven  and  bake  for  f-of  an-hour,  basting  well.  Before  removing 
rabbit  from  oven,  take  off  bacon  and  sprinkle  with  browned 
bread  crumbs — dish.  Strain  stock  from  tin,  chop  liver  and 
heart  finely,  put  stock  into  a saucepan,  add  liver  and  heart, 
season  to  taste.  After  sauce  has  boiled,  draw  saucepan  to  side 
of  fire,  add  beaten  yolk  of  1 egg  and  1 tablespoonful  of  cream, 
stirring  all  the  time.  Serve  in  sauceboat. 

ASPERGES  A LA  CRLME. 

1 tin  asparagus,  1 oz  butter,  \ oz.  flour,  \ pint  cream,  { pint 
milk,  seasoning,  a little  lemon  juice. 

Open  tin,  stand  the  tin  in  boiling  water  till  quite  hot,  drain 
and  arrange  on  hot  dry  toast. 
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Mix  the  blitter  and  flour  together,  add  the  milk  and  cream, 
stirring  all  the  time,  boil  5 minutes,  add  seasoning,  and  lemon 
juice.  Serve  in  sauce  boat. 

COMPOTE  D’ABRICOTS. 

1 tin  apricots,  2 tablespoonfuls  sugar,  a very  little  isinglass, 
^ pint  cream,  pistachio  nuts.  Stew  apricots  with  sugar  and 
isinglass  for  10  minutes,  arrange  in  glass  dish  and  set.  Whip 
cream  to  a still’  froth,  cover  the  apricots,  decorate  with  pink 
wafers  and  pistachio  nuts. 

OMELETTE  A LA  CPLESTINE. 

Ingredients  — 2 eggs,  ^ oz.  butter,  dessertspoonful  castor 
sugar,  1 teaspoonful  lemon  juice  or  water. 

Method, — Boil  the  sugar  in  the  water  for  3 minutes,  when 
cold,  add  the  beaten  3Tolks  of  egg  and  whisk  well,  whip  the  whites 
to  a stiff  froth,  stir  these  lightly  into  the  mixture.  Melt  the 
butter  in  an  omelette  or  small  frying  pan,  pour  in  the  mixture, 
set  over  gentle  heat  for  about  2 minutes,  place  in  a hot  oven  for 
5 minutes.  Warm  1 tablespoonful  of  jam,  turn  omelette  on  to 
a hot  dish,  put  jam  in  the  centre,  turn  over,  sift  sugar  over  and 
serve. 

PUREE  D’EPINARDS. 

Pick  and  wash  2 lbs.  spinach,  put  into  a saucepan,  add 
pinch  soda,  salt  and  water,  and  bring  to  the  boil,  steam  and  pass 
through  a sieve,  return  to  saucepan,  add  2 ozs.  butter,  seasoning, 
tablespoonful  cream,  little  flour,  stir  till  it  boils,  serve. 
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POTAGE. 

Au  Muli.igatawney  Clair. 

POISSON. 

Plaice  au  G-ratin. 

ENTREE. 

CoTELETTES  DE  HOMARD. 

RELEVES. 

Epaule  d’Agneau  Roti,  Sauce  Mentiie. 
Timbales  aux  Champignons. 

ENTREMETS. 

Charlotte  de  Pommes. 

Souffle  au  Parmesan.  Pouding  a l’Imperatrice 
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AU  MULLIGATAWNEY  CLAIR. 

Ingredients. — 1 rabbit,  2 ozs.  butter,  2 ozs.  flour,  2 onions, 
1 large  apple,  1 dessert  spoonful  curry  powder,  1 teaspoonful 
curry  paste,  \ pint  cream,  1 dessertspoonful  chutney,  1 carrot, 
1 bay  leaf,  sprig  thyme,  marjorum,  parsley,  blade  mace,  8 
peppercorns,  3 cloves,  seasoning,  2 quarts  second  stock. 

Method. — Steep  the  rabbit  half  an  hour  in  salt  and  water, 
wash  thoroughly.  Put  butter  into  a saucepan,  when  hot  add 
carrot,  onion,  and  apple  sliced,  fry  a golden  brown— draw 
vegetables  to  side  of  pan  and  sprinkle  in  the  curry  powder, 
paste,  flour  and  chutney,  mix  well,  add  stock  gradually, 
stirring  all  the  time— put  mace,  peppercorns  and  cloves  into 
muslin  bag — add  these,  also  herbs  tied  together — when  stock 
boils,  remove  scum  Add  the  rabbit,  and  allow  all  to  simmer 
gently  for  1^  hours ; take  out  rabbit,  and  remove  the  best  pieces 
of  flesh  to  be  used  for  soup — return  trimmings  of  rabbit  to 
soup  and  simmer  half  an  hour  longer.  Strain,  return  to  the 
saucepan,  add  pieces  of  rabbit,  lemon  juice  and  salt,  simmer  for 
10  minutes,  add  cream  and  serve,  with  plain  boiled  rice  to  be 
handed  round  with  the  soup. 

PLAICE  AU  GRATIN. 

Ingredients. — 1 large  plaice,  dessertspoonful  chopped 
parsley,  3 button  mushrooms  chopped,  lemon  juice,  bread 
crumbs,  butter,  seasoning. 

Method. — Skin  plaice,  butter  tin,  sprinkle  seasoning  over. 
Put  in  the  plaice,  sprinkle  over  lemon  juice  and  remainder  of 
seasoning.  Put  pieces  of  butter  on  the  top.  Pour  a little  stock 
over.  Bake  for  20  minutes,  dish,  pour  sauce  round  and  serve. 

COTELETTES  de  homard. 

Ingredients.— Tin  lobster,  1 oz  flour,  \ pint  milk,  salt, 
pepper,  cayenne,  1 oz.  butter,  1 tablespoonful  cream,  juice  of 
^ a lemon. 
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Method. — Pat  butter  and  flour  into  a saucepan,  as  butter 
melts  mix  in  flour,  add  seasonings  and  milk,  stirring  all  the  time 
boil  5 minutes,  remove  from  fire,  add  cream  and  lemon  juice, 
pound  the  lobster  add  this  to  the  sauce,  mix  all  well  together 
and  spread  smoothly  and  evenly  on  to  plate,  put  it  to  get  firm 
and  cold.  Then  flour  hands  and  board  lightty,  form  the  mixture 
into  cutlets,  lightly  flour,  egg,  and  roll  them  in  bread  crumbs. 
Fry  in  hot  fat,  dish  in  a circle,  garnish  with  parsley. 

EPAULE  D’AGNEAU  ROTI— SAUCE  MENTHE. 

Shoulder  of  lamb,  trim  and  place  in  front  of  a clear  bright 
fire — baste  well  when  cooking.  Allow  ^ of  an  hour  to  the  lb., 
and  ^ of  an  hour  over.  Dish,  strain  fat  off — pour  a little 
boiling  water  in  tin,  add  seasonings,  boil  up  and  serve  with 
mint  sauce. 

TIMBALES  AUX  CHAMPIGNONS. 

Ingredients. — 3 eggs,  i-  teaspoonful  salt,  ^ teaspoonful 
grated  onion,  teaspoonful  chopped  parsley,  2 tablespoonfuls 
cream,  \ lb.  small  mushrooms,  dust  cayenne  pepper,  salt. 

Method. — Beat  the  eggs,  add  the  onion,  parsley,  seasoning 
and  cream,  mix  well.  Butter  some  clariole  moulds,  place  a 
mushroom  at  the  bottom,  half  fill  mould  with  mixture — stand 
the  moulds  in  a baking  tin,  pour  round  boiling  water  to  reach 
half  up  moulds,  cover  with  greased  paper — place  in  the  oven  to 
cook  until  centre  of  darioles  are  firm.  Turn  out  on  to  a hot 
entree  dish,  serve  with  tomato  sauce. 

CHARLOTTE  I)E  POMMES. 

Ingredients. — 1 lb.  apples,  1 oz.  butter,  sippets  of  bread, 
3 ozs.  sugar,  little  cinnamon. 

Method. — Line  a plain  mould  with  sippets  of  bread  an  inch 
wide,  dipped  in  dissolved  butter,  one  overlapping  the  other. 
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Arrange  diamonds  of  bread  at  the  bottom.  Stew  the  apples 
with  sugar,  little  water  and  cinnamon,  fill  the  mould  with  the  apple 
mixture,  cover  with  buttered  bread,  bake  in  a hot  oven  £ an 
hour.  Dish  and  serve  with  sauce  Rose. 

SOUFFLE  AU  PARMESAN. 

Ingredients. — 1 oz.  butter,  oz.  flour,  £ teaspoonful  salt, 
cayenne  pepper,  1 gill  milk,  3 eggs,  3 ozs.  parmesan  cheese. 

Methhod. — Put  butter  and  flour  into  a saucepan  as  butter 
melts,  mix  in  flour,  add  seasonings  and  milk  very  gradually. 
Stand  aside  to  cool,  separate  the  yolks  from  whites  of  eggs,  add 
the  yolks,  stirring  all  the  time,  whip  whites  to  a stiff  froth  and 
stir  lightly  into  mixture.  Butter  a souffle  tin,  pour  in  mixture, 
pin  a thick  paper  round  the  tin,  bake  in  quick  oven  h an  hour. 
Fold  a serviette,  remove  paper  from  tin  and  pin  serviette  round. 
Serve  immediately. 

POUDING  A L’IMPERATRICE. 

Ingredients. — 3 ozs.  breadcrumbs,  3 ozs.  butter,  3 ozs. 
sugar,  1 oz.  ground  rice,  2 ozs.  Valencia  raisins,  (stoned),  juice  of 
half  a lemon,  2 eggs,  £ gill  milk. 

Method. — Cream  butter  and  sugar,  add  beaten  eggs,  with 
the  rice,  breadcrumbs,  lemon  juice  and  milk.  Grease  a mould, 
press  the  cut  side  of  raisins  round  the  mould,  pour  in  mixture. 
Steam  1 hour.  Serve  with  sauce  Aux  CEufs. 
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HORS  d’(EUVRE. 

Petites  Croutes  d’Anchois. 

POTAQES. 

Consomme  a la  Jultenne. 

POISSONS. 

Filets  de  Saumon  a la  RGgence. 

ENTREES. 

Pigeons  a la  Russe. 

RELEVES. 

Selle  d’Agneau  a la  Macedoine. 
Trifles  aux  pommes  de  terre. 

ROT. 

Becassines  sur  Croutes. 

ENTREMETS. 

Celle  A la  Piccoli. 

Petites  Crimes  de  IIomard,  Charlotte  Russe. 


PETITES  CROUTES  D’ANCHOIS. 

Ingredients. — 4 anchovies,  boned,  2 hard  boiled  eggs, 

3 ozs.  butter,  a few  drops  tarragon  vinegar,  dust  cayenne, 
croutons  of  bread. 

Method. — Pound  anchovies,  yolks  of  eggs,  butter,  and 
seasoning  well,  and  press  through  a sieve,  pass  through  a forcing 
bag  on  to  croutons  of  bread.  Garnish  with  white  of  egg  and 
parsley. 

CONSOMME  A LA  JULIENNE. 

Ingredients. — 2 carrots,  2 turnips,  2 leeks,  3 pints  of  clear 
brown  stock. 

Method. — Prepare  and  cut  vegetables  into  straws  about 
1 inch  long.  Boil  vegetables  separately  in  a little  salted  water 
for  10  minutes — put  stock  into  a saucepan,  as  it  reaches  boiling 
point,  drain  vegetables,  add  these  to  soup  and  serve. 

FILETS  I)E  SAUMON  A LA  REGENCE. 

Ingredients. — Slices  of  salmon,  steamed  for  20  minutes, 
remove  the  skin  and  glaze,  garnish  with  roulettes  of  sole  and 
lobster  coral.  1 sole,  \ pint  milk,  small  onion,  blade  mace, 

4 pepper  corns,  2 cloves,  1 oz.  butter,  1 oz  flour,  ^ pint  cream, 
a little  white  wine. 

Method. — Fillet  the  sole,  cut  into  stripes,  roll  round  and  tie 
with  tape,  put  milk  into  a shallow  pan,  add  all  seasonings,  w'hen 
milk  boils,  add  the  roulettes  of  sole,  steam  for  10  minutes. 
Remove  tape,  and  place  fillets  round  salmon,  sprinkle  a little 
coral  on  the  top,  and  serve. 

PIGEONS  A LA  RUSSE. 

Ingredients. — U lbs  fillet  of  veal,  2 oz.  ham  or  bacon, 
teacupful  bicadcrumbs,  pepper,  salt,  1 dessertspoonful  parsley, 
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1 egg,  i teaspoonful  mixed  herbs,  b pint  stock,  b lb.  mushrooms. 

Method. — Cut  veal  into  equal  parts,  beat  a little  to  make 
the  meat  even,  make  stuffing  of  breadcrumbs,  parsley,  marjoram, 
thyme,  chopped  ham,  pepper  and  salt,  mix  with  the  egg ; spread 
mixture  over  pieces  of  veal,  roll  up  as  near  shape  of  pigeon  as 
possible,  place  pigeons  in  a stewpan,  add  stock,  stew  for  1 hour, 
cut  up  mushrooms  add  them  to  pigeons  and  stew  for  J-  an  hour 
longer.  Dish  pigeons,  thicken  gravy  with  1 dessertspoonful 
browned  flour,  pour  over  pigeons  and  serve. 

SELLE  D’AGNEAU  A LA  MACEDOINE. 

Ingredients. — Saddle  of  lamb,  forcemeat,  carrots,  turnip, 
cauliflower,  peas,  celery,  onion,  2 cloves,  2 blades  mace,  stock. 

Method. — Bone  the  lamb,  and  make  a forcemeat  of  4 ozs. 
of  breadcrumbs,  1 tablespoonful  parsley,  1 teaspoonful  chopped 
mint,  b pound  boiled  tongue,  \ pound  veal,  (cooked),  i tea- 
spoonful mignonette  pepper,  -j  teaspoonful  celery,  salt ; dust  of 
cayenne,  1 teaspoonful  salt,  2 ozs^fat  bacon.  Chop  the  bacon, 
veal,  and  tongue  very  finely,  add  the  dry  ingredients,  mix  well, 
add  yolk  of  egg  and  some  good  stock  to  bind  forcemeat.  Spread 
over  the  lamb,  fold  over,  and  tie  in  a buttered  cloth. 

Put  the  prepared  and  cut  up  vegetables  into  a saucepan. 
Place  lamb  on  the  top,  cover  with  stock,  and  braise  for  2 hours. 
Kemove  the  lamb,  undo  the  cloth,  and  allow  it  to  brown  slightly 
in  the  oven.  Strain  stock,  boil  down  to  a glaze,  glaze  the  lamb, 
garnish  with  turnip  cups  filled  with  green  peas  and  buds  of 
cauliflower. 

BECASSINES  SUP  CEOUTES. 

Wipe  birds,  do  not  draw,  cut  wing  at  the  first  joint,  press 
the  legs  to  the  side  and  pass  the  beak  through.  Toast  a piece 
of  bread  the  size  of  bird,  place  the  birds  on  toast,  cover  with  a 
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piece  of  bacon  slittcd,  bake  for  15  minutes.  Dish  up  on  the 
toast.  Garnish  with  water-cress. 

CHARLOTTE  RUSSE. 

Ingredients. — 1 lb.  ratafia  biscuits,  2 ozs.  apricot  jam,  a 
few  cherries,  and  angelica,  1 pint  double  cream,  1 glass  sherry, 
1 oz.  isinglass,  juice  of  one  lemon,  4 ozs.  sugar. 

Method. — Brush  over  the  mould  with  a little  oil  of  sweet 
almonds,  decorate  bottom  with  angelica  and  cherries.  Put  a 
layer  of  biscuits  round  the  mould  (round  side  downwards)  brush 
the  biscuits  over  with  the  jam,  place  another  layer  over  and 
repeat  until  the  mould  is  lined.  Dissolve  the  isinglass  with  a 
little  water,  add  sugar  and  lemon  juice,  mix  well.  Whip  cream 
to  a stiff  froth,  add  the  sherry  and  prepared  isinglass,  whisk  for 
a little,  pour  into  the  centre  of  the  mould,  sefcfon  ice,  turn  on 
to  glass  dish. 

GELLE  A la  piccoli. 

Ingredients. — 1 pint  lemon  jelly,  \ pint  double  cream, 
j glass  sherry,  i oz.  chopped  pistachio  nuts,  a few  drops  of 
carmine. 

Method. — Coat  some  small  moulds  with  the  clear  jelly, 
sprinkle  over  the  pistacho  nuts,  allow  to  set.  Whip  cream  to  a 
stiff  froth,  add  jelly,  sherry,  and  carmine  carefully.  Whisk 
until  nearly  set,  pour  into  moulds  set  on  ice.  When  set,  turn 
out  on  to  a piccolo  border  of  clear  jelly. 

PETITES  CREMES  DE  IIOMARD. 

Ingredients. — 2 tablespoonfuls  pounded  lobster,  2 table- 
spoonfuls  double  cream,  1 teaspoonful  anchovy  sauce,  4 table- 
spoonfuls aspic  jelly,  lobster  coral. 

Method. — Put  lobster  into  a bowl,  add  anchovy,  mix  and 
pass  it  through  a sieve,  add  cream  and  2 tablespoonfuls  of  aspic 
whip  until  nearly  set.  Put  into  china  ramequin  mould,  sprinkle 
over  the  coral  and  serve. 
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HORS  d’CEUVRE. 

Caviar  sur  Croutes. 

POTAQE. 

Consomme  A la  Ferdinand. 

POISSON. 

Merlans  Frites,  Sauce  Crevisse. 


ENTREE. 

Cotelettes  d’Agneau  a la  Sauce  Concombre. 


Filets  de  Bceuf  a la  Pompadour. 
Courge  a la  Moelle  frite. 


Canard  Eoti  a la  sauce  de  pommes. 


PoUDING  A LA  DOROTHY,  POMMES  A LA  PORC-EPIC 
Omelette  au  Parmesan 


RELEVES. 


ROT. 


ENTREMETS. 
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CAVIAR  SUE  C ROUTES. 

Fry  some  croutons  of  bread,  spread  with  caviar,  dust  over 
with  cayenne  pepper,  and  serve  in  fancy  papers. 


CONSOMME  A LA  FERDINAND. 

Clear  soup,  garnished  with  carrots,  turnips,  cucumber,  peas, 
and  leek. 

Vegetables  must  be  prepared  and  cut  into  fancy  shapes, 
parboiled  separately,  strained,  and  finish  cooking  in  a little  clear 
soup  strained  and  put  into  the  tureen.  Pour  soup  over  and  serve- 
Little  croutons  of  fried  bread  can  be  handed  round  with  the 
soup.  Cut  the  bread  into  fancy  dice,  fry,  drain,  glaze  and 
sprinkle  with  parsley. 

MERLANS  FRITES,  SAUCE  CREVISSE. 

Ingredients. — Whiting,  fat,  egg,  breadcrumbs. 

Method. — Skin  and  clean  whiting,  dry  thoroughly,  egg  and 
bread  crumb  them,  fry  in  hot  fat,  drain  them  on  kitchen  paper, 
garnish  with  fried  parsley. 

COTELETTES  D’AGNEAU  A LA  DUCHESSE. 

Ingredients. — 2 pounds  of  neck  of  lamb  cutlets,  seasoning, 
2 ozs.  butter,  1 teaspoonful  finely  chopped  mint,  a little  essence 
of  mushroom,  egg,  breadcrumbs. 

Method. — Trim  and  shape  cutlets,  warm  butter,  add  mint, 
mushroom,  pepper  and  salt  to  it,  dip  cutlets  in  the  butter  and 
set  aside  to  cool.  Egg  and  crumb  and  fry  in  hot  fat,  drain  and 
serve  in  a circle,  with  green  peas  in  the  centre.  Serve  with 
sauce  concombre. 
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FILETS  DE  BCEUF  A LA  POMPADOUR 

Ingredients. — 3 lbs.  fillet  of  beef,  3 tomatoes,  3 ozs. 
butter,  2 tablespoonfuls  chopped  parsley,  1 dessertspoonful 
lemon  juice,  1 tablespoonful  browned  flour,  1 dessertspoonful 
ketchup,  I pint  stock. 

Method. — Cut  beef  into  small  rounds,  put  butter  into 
frying  pan  and  fry  meat  on  both  sides.  Dip  tomatoes  in  boiling 
water,  remove  skins,  cut  in  slices  and  bake  in  buttered  tin  for  5 
minutes.  Put  butter,  parsley  and  lemon  juice  into  a basin,  beat 
all  well  together,  form  into  small  pats.  Make  a wall  of  mashed 
potatoes,  put  the  slices  of  tomato  on  the  rounds  of  meat,  and 
place  pat  of  green  butter  in  centre,  form  in  a circle  round  the 
potato. 

Sauce.  Sprinkle  flour  in  the  tomato  tin,  add  ketchup  stock 
and  seasonings,  stir  until  sauce  boils.  Boil  5 minutes,  strain 
round  meat  and  serve. 

COURGE  A LA  MOELLE  FRITE. 

Ingredients. — 2 small  vegetable  marrows,  flour,  seasoning, 
breadcrumbs,  parsley,  egg. 

Method. — Peel  and  remove  seeds,  cut  into  strips  about  2£ 
inches  long  and  2 inches  wide,  boil  in  salted  water  for  £ of  an 
hour.  Drain  and  dry,  roll  in  flour,  sprinkle  with  seasoning, 
egg  and  crumbs  and  fry  in  hot  fat.  Put  paper  into  a hot  dish, 
arrange  in  cross  bars,  sprinkle  with  parsley  and  serve. 

CANARD  ROTI  A LA  SAUCE  DE  POMMES. 

Clean  and  trim  the  duck  for  roasting.  Place  before  a clear 
bright  fire  and  roast  £ an  hour,  basting  well — dish  and  serve 
with  sauce  de  pommes. 
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POUDING  A LA  DOROTHY. 

Ingredients. — 2 ozs.  stale  bread  crumbs,  i pint  of  milk, 
2 ozs.  dried  cherries,  3 ozs.  savoy  biscuits,  3 eggs,  3 ozs.  castor 
sugar,  1 teaspooonful  vanilla  essence. 

Method. — Put  the  bread  crumbs  into  a bowl,  crush  biscuits 
with  a rolling  pin,  add  them  with  the  sugar  to  the  bread  crumbs, 
separate  the  yolks  from  whites  of  eggs,  beat  the  yolks  and  add 
them  to  the  crumbs,  add  essence,  whip  whites  to  a stiff  froth 
stir  lightly  into  the  pudding ; butter  a fancy  mould,  decorate 
with  the  cherries,  pour  pudding  into  mould,  cover  with  greased 
paper,  steam  for  1 1 hours. 


POMMES  A LA  PORC-EPIC. 

Ingredients.— 2 lbs.  apples,  \ lb.  apricot  jam,  pint  water 
1 lb.  sugar,  4 whites  of  eggs,  shred  almonds. 

Method. — Put  sugar  and  water  into  an  enamelled  sauce- 
pan and  allow  it  to  boil,  remove  the  scum,  peel  and  core  apples, 
add  them  to  the  syrup,  stew  till  tender  but  do  not  break,  remove 
apples  on  to  a dish,  fill  centres  with  jam.  Reduce  syrup,  and 
pour  over  apples,  whip  whites  of  eggs  to  a stiff  froth,  add  2 
tablespoonfuls  castor  sugar  to  them,  cover  apples  with  the 
meringue,  form  into  shape  of  a porcupine,  stick  pieces  of  almond 
all  over,  bake  a light  brown. 

OMELETTE  AU  PARMESAN. 

Ingredients. — 2 eggs,  14  ozs.  parmesan  cheese,  mignonette 
pepper,  salt,  1 oz.  butter. 

Method. — Beat  eggs,  add  pepper,  salt,  and  cheese,  put 
butter  in  an  omelette  or  frying-pan.  When  hot,  pour  in 
mixtures,  stir  cpiickly  to  prevent  omelette  from  sticking.  Turn 
on  to  a hot  dish  and  serve. 
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POTAQE. 

POTAGE  A LA  EOGNON. 

POISSON. 

Cabillaud  a la  Cardinal®. 

ENTREE. 

Petites  Bouciiees  aux  Huitres. 

RELEVE. 

CdTELETTES  A LA  REFORM. 

ROT. 

Chapon  a l’Anglaise. 


ENTREMETS. 

Asperges  ex  aspec,  Pouding  au  Chocolat. 
Cr£me  aux  Bananes. 
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POTAGE  A LA  ROGNON. 

Ingredients. — 1 oz.  butter,  1 ox  kidney,  1 carrot,  1 turnip, 
1 onion,  4 peppercorns,  1 blade  mace,  2 cloves,  sprig  of  marjoram, 
thyme  and  parsley,  1 tablespoonful  ketchup,  1 tcaspoonful 
Worcester  sauce,  1 tablespoonful  flour,  1 teaspoonful  salt, 
l teaspoonful  pepper,  1 small  lump  sugar,  3 pints  second  stock, 
1 tablespoonful  port  wine  (if  liked.) 

Method.— Wash  and  dry  the  kidney,  remove  all  fat,  mix 
the  seasoning  of  flour,  pepper  and  salt  on  to  a plate,  cut  the 
kidney  into  pieces  size  of  double  dice,  roll  the  kidney  into  the 
seasoned  flour.  Put  the  butter  into  a saucepan,  when  melted, 
(not  hot)  add  the  pieces  of  kidney,  brown  slowly  on  both  sides, 
add  the  stock  when  it  comes  to  boiling  point,  remove  scum,  add 
vegetables  and  herbs,  simmer  all  for  2 hours.  Remove  the  pieces 
of  kidney  on  to  a hot  dish,  strain  the  stock  and  return  to  saucepan, 
add  the  seasonings,  sauces,  pieces  of  kidney,  and  a little 
thickening.  Boil  for  5 minutes  and  serve. 

CABILLAUD  A LA  CARDINALS. 

Skin  and  bone  3 cod  steaks,  bind  with  buttered  paper,  place 
on  buttered  tin,  skin  and  chop  2 tomatoes,  add  to  them  2 table- 
spoonsful  of  bread  crumbs,  a little  sweet  herbs  and  seasoning. 
Mix  with  a little  yolk  of  egg,  stuff  steaks,  sprinkle  over  pepper, 
salt  and  lemon  juice,  cover  with  a thickly-buttered  paper,  bake 
for  ]-of-an-hour.  Have  ready  baked  3 halves  of  tomatoes,  remove 
steaks  on  to  a hot  dish  and  place  on  each  half  tomato.  Strain 
liquor  from  tin. round  fish,  and  serve. 

PETITES  BOUCHfiES  AUX  HUITRES. 

Ingredients. — £ pound  puff  pastry,  20  oysters,  1 oz.  butter. 
1 oz.  flour,  pinch  cayenne,  salt,  lemon  juice,  1 gill  oyster  liquor, 
1 gill  cream. 


Method. — Roll  pastry  1 inch  thick,  stamp  rounds  1£  inch 
in  diameter,  take  smaller  cutter  and  mark  £ of  an  inch  deep. 
Put  on  a wetted  tin,  brush  over  with  egg,  bake  in  quick  oven  20 
minutes,  remove  top  and  scoop  out  inside. 

Mixture. — Blanch  oysters,  beard,  and  cut  into  pieces,  put 
the  butter  and  flour  into  a pan,  blend  together,  add  the  oyster 
liquor  and  cream,  stirring  all  the  time.  Pass  through  a sieve, 
add  oysters  and  lemon  juice,  fill  patties,  put  the  top  on,  garnish 
with  fried  parsley. 

COTELETTES  A LA  REFORM. 

Ingredients. — J lb.  cold  beef  or  mutton,  1 boiled  onion, 
1 oz.  boiled  ham,  2 cooked  mushrooms,  £ teaspoonful  tarragon 
vinegar,  ^ teaspoonful  celery-salt,  seasoning,  egg,  breadcrumbs, 
fat,  1 oz.  butter,  1 oz.  flour,  1 gill  stock. 

Method. — Chop  the  meat,  ham,  and  vegetables  very  finely, 
put  butter  and  flour  in  a saucepan,  as  butter  melts,  mix  in  flour, 
add  stock  and  seasonings,  stirring  all  the  time.  Remove  sauce- 
pan from  the  fire,  add  meat  and  vinegar,  mix  well.  Divide 
mixture  into  nine  equal  parts,  form  into  cutlets,  putting  a 
small  piece  of  pipe  macaroni  at  the  end  of  each,  egg  and  crumb 
and  fry  in  hot  fat.  Dish  cutlets  in  a circle,  fill  centre  with 
sliced  beetroot,  and  potato  balls.  Put  a potato  ball  in  centre  of 
beetroot  and  form  in  a pyramid. 

CHAPON  A L’ANGLAISE. 

Truss  white  capon  for  roasting.  Put  into  a large  stewpan 
-t  pint  of  stock,  1 small  onion  with  2 cloves  stuck  in,  sprig  of 
parsley,  blade  of  mace,  4 peppercorns.  Cover  the  breast  of 
capon  with  slices  of  bacon,  place  in  stewpan,  stew  1 hour,  remove 
capon  and  roast  in  front  of  the  fire  4 an  hour.  Strain  stock — 
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remove  all  fat,  thicken  slightly,  and  add  10  oysters  blanched 
and  chopped  finely — serve  in  sauceboat. 

ASPERGES  EN  ASPEC. 

Line  a charlotte  mould  with  aspic,  arrange  at  the  bottom 
some  slices  of  hard  boiled  eggs — stand  the  cooked  asparagus 
(well-dried;  against  the  sides  of  the  mould,  fill  with  alternate 
layers  of  hard  boiled  eggs,  asparagus  tips,  and  mayonnaise,  fill 
up  with  aspic,  when  set  serve  on  border  of  salad. 

POUDING  AU  CPIOCOLAT. 

J lb.  chocolate,  3 ozs.  sugar,  \ lb.  savoy  biscuits,  £ pint 
milk,  3 eggs,  essence  of  vanilla. 

Put  chocolate  and  biscuits  crumbled  into  a saucepan,  add 
the  milk  and  boil  altogether  till  it  leaves  the  sides  of  the 
saucepan;  let  it  cool,  add  the  sugar,  then  yolks  of  eggs,  whip 
white  to  a stiff  froth,  pour  into  a well  buttered  mould  (bordered) 
steam  1 \ hours,  fill  centre  with  whipped  cream. 


CREME  AUX  BAN  AXES. 

Ingredients. — 1 oz.  gelatine,  3 bananas,  pint  milk, 
? pint  cream,  ^ gill  water,  3 oz.  sugar,  strip  of  lemon  rind. 

Method. — Steep  gelatine  in  water,  skin  bananas,  slice  one 
for  decoration,  pass  others  through  a sieve — put  gelatine,  sugar, 
milk,  lemon  rind  and  banana  pulp  into  an  enamelled  saucepan, 
stir  over  gentle  heat  until  all  is  dissolved,  strain  and  set  aside 
to  cool.  Coat  the  mould  with  a little  clear  jelly,  decorate  with 
the  sliced  bananas,  and  strips  of  angelica.  Whip  the  cream 
and  add  to  the  banana  mixture,  when  nearly  set  pour  into 
prepared  mould,  when  set  turn  out. 
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HORS  d’CEUVRE 

Petites  Croutes  de  Hareng. 

POTAQE. 

Au  Yermicelle  Clair. 

POISSON. 

Turbot  Bouilli.  Sauce  Homard. 

ENTREE. 

Boudins  de  Lapin  aux  Champignons. 

RELEVES. 

Selle  de  Mouton  Rote 

ROT. 

POULET  EN  CRESSON. 

ENTREMETS. 

POUDING  A LA  SURPRISE. 

Petits  Pois  a la  Hollandaise 
Cr£me  a l’Italienne. 


PETITES  CROUTES  DE  HARENG 

Cut  strips  of  bread  about  2 inches  long  and  U wide,  fry 
them  to  a golden  brown,  half  a red  herring  shred  finely,  a few 
oysters  cut  in  stripes.  Put  shred  herring  and  oyster  stripes 
crosswise  over  croutons,  garnish  with  a little  parsley  chopped 
finely.  Serve  on  small  dish  papers. 

AU  YERMICE  LLE  CLAIR. 

Ingredients. — | lb.  vermicelli,  1 quart  stock. 

Boil  vermicelli  3 minutes  in  water ; drain  on  a sieve,  then 
put  into  a stew-pan  with  the  quart  of  stock,  allow  soup  to  boil 
up,  remove  scum,  draw  saucepan  to  side  of  fire  and  allow  to 
simmer  gently  until  vermicelli  is  cooked.  Pour  into  tureen  and 
send  to  table  with  some  grated  parmesan  cheese  on  a plate, 
separately  to  be  handed  round  to  the  guests,  with  soup. 
TURBOT  BOUILLI. 

Put  turbot  in  salted  water  for  ^ an  hour,  trim  and  truss  it, 
sprinkle  over  with  a little  lemon  juice,  put  into  fish  kettle,  cover 
with  hot  water,  add  a little  salt,  allow  it  to  boil  up,  then  draw 
saucepan  to  side  of  fire,  and  simmer  gently  for  20  minutes.  Dish 
on  a napkin,  garnish  with  sliced  lemon  and  parsley.  Serve  sauce 
homard. 

BOUDINS  DE  LAPIN  AUX  CHAMPIGNONS. 

Ingredients. — 1 rabbit,  4 peppercorns,  parsley,  sweet 
herbs,  1 onion,  1 pint  water,  1 oz.  flour,  1 oz  butter,  \ pint  stock, 
3 ozs.  breadcrumbs,  2 ozs.  suet,  3 mushrooms,  3 eggs,  lb. 
cooked  ham. 

Method. — Wash  and  dry  the  rabbit,  remove  the  meat  from 
the  bones.  Put  the  latter  into  a saucepan  with  the  peppercorns, 
parsley,  suet,  herbs,  onion,  salt,  1 pint  water,  simmer  gently  for 
stock. 
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Shred  the  meat  finely,-  pound  in  a mortar,  make  a thick 
sauce  with  the  butter,  flour,  and  stock  strained  from  the  bones, 
season  with  salt,  pepper  and  cayenne,  add  sauce  to  rabbit  in 
mortar  and  again  pound,  rub  it  through  a coarse  wire  sieve, 
adding  now  and  then  a little  stock  to  help  it  through ; add  the 
yolks  of  two  eggs  and  mix  well. 

Forcemeat. — 3 ozs.  breadcrumbs,  2 ozs.  suet,  1 tablespoonful 
minced  parsley,  salt,  pepper,  sweet  herbs. 

Put  all  the  dry  ingredients  into  a bowl,  mix  with  beaten 
egg.  Butter  some  small  moulds,  put  strips  of  ham  down  the 
mould,  cover  with  the  forcemeat.  Whip  white  of  egg  to  a stiff’ 
froth,  stir  lightly  into  the  rabbit  mixture,  rather  more  than  half 
fill  the  moulds  with  the  mixture,  cover  with  buttered  paper  and 
steam  for  an  hour.  Stew  Mushrooms  with  2 oz.  butter,  1 
tablespoonful  ketchup,  2 tablespoonsfuls  stock  seasoning,  dish 
Boudins  —serve  mushrooms  in  centre. 

SELLE  DE  MOUTON  EOTl. 

Wipe  and  trim  all  superfluous  fat  from  a saddle  of  mutton, 
roast  in  front  of  a clear  bright  fire,  allowing  20  minutes  to  the 
pound,  and  15  minutes  over.  Dish,  serve  with  red  currant  jelly 
and  sauce  soubise. 

POULET  EN  CEESSON. 

Truss  and  put  a piece  of  slitted  bacon  on  the  breast,  and 
roast  in  front  of  a clear  bright  fire  for  half  an  hour.  Dish  and 
garnish  with  water-cress,  serve  with  bread  sauce  and  good  gravy. 

PETITS  POIS  A LA  HOLLANDAISE. 

Ingredients. — 1 pint  tin  of  green  peas,  remove  liquor  from 
peas — strain  through  boiling  water,  add  pinch  salt,  sugar  and 
cayenne  Dish,  pour  sauce  over  and  serve. 
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POUDING  A LA  SURPRISE. 

Ingredients. — 5 ozs.  flour,  4 ozs.  suet,  1 teacupful 
raspberry  jam,  1 teacupful  milk,  1 teaspoonful  carbonate  of  soda, 
pinch  salt. 

Method. — Shred  the  suet  finely,  put  the  flour  into  a bowl, 
add  the  suet.  Make  a hole  in  centre  of  flour,  pour  in  the  jam, 
mix  the  carbonate  of  soda  with  the  milk,  pour  the  milk  over  the 
jam,  mix  thoroughly.  Pour  into  a well  greased  mould,  cover 
wfth  greased  paper,  steam  for  2 hours,  serve  with  custard  sauce. 

CREME  A LTTALIENNE 

Ingredients. — 1 tin  pineapple  chunks,  4 glass  of  sherry,  3 
penny  sponge  cakes,  3 tablespoonfuls  castor  sugar,  4 oz.  pistachio 
nuts,  1 oz.  crystalized  violets,  \ oz.  angelica,  b pint  cream. 

Method  — Cut  the  chunks  and  sponge  cakes  in  equal  sized 
pieces.  Arrange  in  pyramid  in  glass  dish.  Boil  liquid  with  the 
sugar,  add  the  sherry  off  the  fire,  pour  liquid  over  and  allow  to 
soak  1 hour.  Whip  cream  to  a stiff  froth,  cover  pyramid  with 
the  cream,  decorate  with  chopped  pistachio  nuts  and  violets  in 
device. 


GELEE  AU  CITRON. 

Ingredients. — lb  pints  cold  water,  li  oz.  gelatine,  G ozs. 
lump  sugar,  white  and  shells  of  2 eggs,  rinds  of  2 lemons,  1 gill 
of  lemon  juice,  2 cloves,  small  piece  of  cinnamon  stick. 

Method. — Steep  gelatine  in  water  for  1 hour,  put  into  an 
enamelled  saucepan,  add  all  ingredients,  whisk  over  the  fire  until 
jelly  boils,  then  draw  saucepan  to  side  of  fire,  allow  it  to  remain 
for  20  minutes,  strain  through  jelly  bag. 
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JVIenu  Diner. 
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HORS  d’CEUVRE. 

Croutes  a la  Kitchener. 

POTAQE. 

Puree  aux  Huitres. 

POISSON. 

Sole  a la  Maitre  d’Hotel. 

ENTREE. 

Riz  de  Veau  Pique. 

RELEVE. 

Pate  de  Pigeons 

ROT. 

Perdreaux  Rotis. 

ENTREMETS. 

POUDING  A LA  CERTSE.  MARIGOLDS. 

Panais  a la  Cr£me. 
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Remove  skin  from  some  Lyons  sausage,  cut  in  thin  slices. 
Make  a paste  of  j teaspoonful  curry  powder,  .]  teaspoonful  curry 
paste,  1 teaspoonful  chutney,  dust  mustard,  cayenne,  yolk  of  one 
hard  boiled  egg,  1 teaspoonful  tarragon  vinegar. 

Pound  all  the  ingredients  well  together,  spread  over  the 
slices  of  sausage,  garnish  with -white  of  egg  passed  through  a sieve, 
and  chopped  parsley. 


Ingredients. — Score  Oysters,  I pint  milk,  3 ozs.  butter, 
popper  and  salt,  1 grain  cayenne,  1 oz.  flour,  ,[  pint  cream. 

Method. — Strain  the  oysters,  and  put  the  liquor  in  a 
saucepan  and  allow  it  to  boil.  Melt  in  a separate  pan  the  butter, 
and  add  to  it  the  flour;  when  well  mixed  add  the  milk,  and  stir 
till  it  boils.  Add  then  the  boiling  liquor,  popper,  salt  and  cayenne, 
and  allow  all  to  boil  two  minutes.  Add  the  oysters,  cream, 
and  serve. 


Ingredients — 1 large  sole,  dripping,  pepper,  salt,  egg  and 
bread  crumbs. 

Method. — Clean  the  sole,  remove  the  dark  skin,  cut  in 
fillets,  wash  and  dry  the  fillets,  egg  and  crumb  them,  fry  in  hot 
fat,  remove  them  on  kitchen  paper  to  drain,  arrange  neatly  on 
a very  hot  dish,  and  serve  with  Maitrc  d’Hotel  sauce. 


Ingredients.  3 sweetbreads,  I turnip,  1 carrot,  stick  of 
celery,  sprig  parsley,  I onion,  2 cloves,  blade  mace,  I pint  of 
stock,  1 tin  of  peas,  stripes  of  fat  bacon  and  slice  of  boiled  beetroot. 


PUREE  AUX  HUITRES. 


SOLE  A LA  M AIT  BE  D’HOTEL. 


/ 


RIZ  DE  VEAU  IMQUE. 
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Method. — Steep  the  sweetbreads  in  salted  water  for  some 
time,  wash,  put  into  a saucepan,  cover  with  cold  water,  boil  for 
20  minutes,  drain  and  remove  all  skin  and  fat,  and  press  between 
plates  until  cold.  Prepare  and  cut  up  all  the  vegetables 
excepting  peas  and  beetroot.  Put  vegetables  into  a stewpan, 
lard  the  sweetbreads,  place  these  on  the  top,  pour  round  the 
stock,  cover  and  braise  for  f of  an  hour.  Remove  the  sweet- 
breads, and  brown  a little,  strain  the  stock  and  reduce  it  to  a 
glaze,  glaze  the  sweetbreads,  wash,  and  boil  the  peas  in  the 
stock  for  10  minutes.  Pour  round  the  sweetbreads,  garnish 
with  the  slice  of  beetroot  and  finely  chopped  parsley. 

PATE  DE  PIGEONS. 

Ingredients. — 2 pigeons,  J lb.  fillet  of  beef,  2 hard  boiled 
eggs,  dessertspoonful  chopped  parsley,  2 mushrooms  minced 
finely,  pint  second  stock,  livers  from  pigeons. 

Method. — Remove  skin  from  pigeons,  cut  in  four,  cut  the 
meat  into  stripes,  slice  the  eggs,  mince  the  livers  put  them  on  to 
a plate,  add  parsley,  mushrooms  and  seasoning.  Dip  the  pieces 
of  pigeon  and  steak  into  the  seasonings,  grease  a pie  dish. 
Arrange  the  pigeons,  meat,  and  eggs  in  layers,  pour  over  the 
stock.  Cover  with  pastry  and  bake  in  a quick  oven  for  1 hour. 
Scald  the  feet  and  remove  the  skin,  stick  in  pastry  before 
sending  to  table. 

PERDREAUX  ROTIS. 

Partridge"  ' er,  lemon  juice,  salt,  cayenne.  Pluck,  singe 
and  clean  the  put  a little  butter,  salt,  cayenne  and  lemon 

juice  in  each. 

Truss  for  roasting. — Cover  breasts  with  slitted  bacon. 
Roast  half-an-hour ; before  dishing,  remove  the  bacon  and  brown 
birds— dish  on  slice  of  toast.  Serve  with  gravy  and  bread  sauce. 
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PAN  A IS  A LA  CEE  ME. 

Wash  and  scrape  the  parsnips,  cut  in  four,  and  put  into  a 
saucepan  of  boiling  water,  slightly  salted.  Boil  quickly  until 
they  are  sufficiently  tender  for  a skewer  to  pierce  them  easily, 
drain,  and  place  on  a hot  dish.  Pour  over  sauce  and  serve. 

MARIGOLDS. 

£ lb.  puff  pastry,  a little  clear  jelly,  also  coloured,  green 
gage,  stripes  of  almond. 

Cut  pastry  out  with  three  different-sized  fancy  cutters,  wet 
a baking  tin,  put  pastries  on,  arrange  the  stripes  of  almonds 
round  the  top  ring.  Bake  in  a quick  oven  for  20  minutes — cool, 
decorate  with  stripes  of  jelly  between  the  almonds  and  put 
greengage  in  centre. 

POUDING  A LA  CERISE. 

Ingredients. — 1 egg,  its  weight  in  butter,  sugar,  flour, 
1 jr  ozs.  cherries,  half-teaspoonful  baking  powder,  a little  carmine. 

Method. — Beat  butter  and  sugar,  add  egg  and  flour  alter- 
nately, add  cherries,  cut  in  four,  few  drops  carmine.  Butter  fancy 
mould,  add  pudding,  cover  with  buttered  paper,  steam  three 
quarters  of-an-hour,  serve  with  fruit  sauce. 
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POT  AGE. 

Puree  a l’Ecossaise. 

POISSON. 

Merlans  au  Gratin. 

ENTREE. 

Oeufs  a la  Sauce  Tomate. 

RELEVES. 

Bceuf  Sale  Bouilli,  Sauce  Piquant. 
Choux  de  Bruxelles. 

ENTREMETS. 

Crapes  a la  Confiture.  Cr£me  au  Gingembre. 
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PUREE  A L’ECOSSAISE. 

Ingredients. — 1 quart  of  green  peas,  3 pints  second  stock, 
1 teaspoonful  sugar,  1 teaspoonful  made  mustard,  b a dozen  spring 
onions,  2 sprigs  of  parsley,  1 bunch  of  sweet  herbs,  8 peppercorns, 
1 onion  with  2 cloves  stuck  in,  1 tablespoonful  flour. 

Method. — Steep  the  peas  over  night ; put  the  water  into  a 
saucepan,  let  it  boil,  add  the  peas,  seasoning,  herbs  and  vegetables  ; 
allow  all  to  simmer  gently  for  2 hours;  pass  through  a sieve,  return 
soup  to  the  saucepan,  add  pepper  and  salt  to  taste.  Mix  the 
flour  with  a little  cold  water,  add  it  and  allow  soup  to  boil  for 
10  minutes. 


MERLANS  AU  GRATIN. 

Remove  skin,  head,  and  fins  from  whiting,  wash  and  dry 
thoroughly,  sprinkle  with  pepper,  salt,  and  lemon  juice. 

Butter  a fireproof  dish,  place  the  whitings  on  it.  Pour  over 
them  a glass  of  white  wine,  cover  with  buttered  paper,  bake  in 
quick  oven  for  10  minutes.  Remove  the  paper,  cover  fish  with 
gratin  sauce,  sprinkle  over  breadcrumbs,  return  to  oven  and  bake 
for  ^ of  an  hour.  Sprinkle  with  pai’sley  and  serve  in  the  dish. 
Sauce,  1 oz.  butter,  1 eschalot,  2 mushrooms,  1 oz.  browned 
flour,  oz.  glaze,  1 glass  of  white  wine,  A pint  of  brown  stock, 
sprig  parsley,  blade  of  mace.  Peel  eschalot  and  mushrooms, 
chop  up  finely,  fry  in  the  butter,  add  the  flour,  glaze,  stock,  wine 
and  seasonings,  stirring  all  the  time.  Boil  for  £ of  an  hour, 
pour  over  fish  and  cook  as  above.  Serve  in  dish. 

OEUFS  A LA  SAUCE  TOMATE. 

Ingredients. — 3 hard  boiled  eggs,  6 ozs.  sausage  meat,  egg, 
breadcrumbs,  fat.  Sauce. — 1 oz.  butter,  b oz.  cornflour,  1 breakfast 
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cupful  of  tinned  tomato,  small  onion,  2 cloves,  4 peppercorns, 
salt,  cayenne  pepper. 

Method. — Remove  shells  from  eggs,  cover  with  sausage 
meat,  egg  and  crumb,  fry  in  hot  fat,  drain  on  paper,  Put  the 
tomato,  butter,  and  seasoning  in  a saucepan,  boil  \ of  an  hour, 
strain,  return  to  saucepan,  mix  cornflour,  add  it  and  boil  sauce  for 
10  minutes  ; pour  into  savoury  dish,  cut  eggs  in  half,  stand  them 
in  the  sauce,  sprinkle  a little  chopped  pai’sley  in  centre  of  yolk, 
serve. 

BCEUF  SALE  BOUILLI,  SAUCE  PIQUANT. 

Ingredients. — 4 lbs.  brisket  of  beef  (salted),  2 carrots, 
2 onions,  4 cloves,  2 turnips,  8 peppercorns,  1 head  of  celery. 

Method. — Wash  the  beef,  put  into  a saucepan,  cover  with 
hot  water;  as  the  water  reaches  boiling  point  remove  the  scum. 
Add  the  carrot  cut  in  four,  onions  with  the  cloves  stuck  in,  also 
the  celery  and  turnips,  simmer  gently  for  2|  hours.  Remove  on 
to  a hot  dish,  garnish  with  the  carrots  cut  into  rounds,  celeiy  cut 
in  strips,  put  crosswise  over  the  carrot,  turnips  mashed,  sprinkle 
over  a little  finely  chopped  parsley,  or  small  suet  balls  can  be 
boiled  with  the  beef  and  used  for  garnishing.  Serve  with 
sauce  piquant. 

CHOUX  DE  BRUXELLES. 

Ingredients. — 1 pint  brussels  sprouts,  salt,  boiling  water, 
1 teaspoonful  sugar,  jjinch  soda. 

Method.— Remove  all  the  withered  leaves,  place  the  sprouts 
in  cold  water  and  salt,  allow  them  to  remain  for  some  time,  then 
wash  thoroughly ; put  them  into  a saucepan  with  the  boiling  water, 
salt,  and  sugar,  allow  them  to  boil  quickly  with  the  lid  off  for 
15  minutes.  Drain  and  serve. 
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CREPES  A LA  CONFITURE. 

Ingredients.— 3 eggs,  I lb.  flour,  i pint  water,  teaspoonful 
salt,  1 oz.  butter,  1 oz.  lard,  jam. 

Separate  the  yolks  from  whites  of  eggs,  beat  yolks  nd  add 
water  to  them.  Put  a little  flour  into  a bowl,  add  a'  of  th- 
liquid,  beating  all  the  time,  repeat  this  until  all  the  flour,  and 
liquid,  is  used  up.  Whip  the  whites  to  a stiff  froth,  stir  lightly 
into  the  batter.  Put  the  butter  and  lard  into  a frying-pan, 
when  hot,  pour  about  ^ of  the  batter  in.  When  browned,  slip 
on  to  a hot  dish,  spread  over  with  jam,  roll  up  and  sift  sugar 
over.  Repeat  this  until  all  the  batter  is  used  up. 

CREME  AU  GINGEMBRE. 

Ingredients. — 1 oz.  gelatine,  3 ozs.  preserved  ginger,  I pint 
cream,  1 gill  water,  \ pint  custard,  2 tablespoonfuls  syrup  from 
ginger,  2 ozs.  sugar. 

Method. — Coat  a fancy  mould  with  jelly,  allow  it  to  nearly 
set,  cut  a few  pieces  of  ginger  into  fancy  shapes,  arrange  in  the 
jelly,  allow  all  to  set.  Steep  gelatine  in  the  water,  put  into  a 
saucepan  with  the  sugar  and  syrup,  stir  over  gentle  heat  until  all 
is  dissolved,  strain,  whip  the  cream,  add  custard  ginger  cut  into 
small  pieces,  and  strained  gelatine,  whisk  until  nearly  set.  Pour 
into  mould  and  turn  out  when  firm. 
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HORS  d’CEUVRE. 

C routes  a la  Russe. 

POTAQE. 

Puree  de  Markons, 

POISSON. 

Cabillaud  Bouilli — Sauce  Huitres. 

ENTREE. 

Petites  Mousses  de  Volaille  a la  Berne. 

RELEVES. 

Qigot  de  Mouton  Bouilli — Sauce  Carres. 

POMMES  DE  TERRE  FRITES. 

ROT. 

Faisans  Kotis  au  Cresson. 

ENTREMETS. 

Podding  de  Cabinet.  Sherbet  aux  Fraises. 
Pailles  au  Parmesan. 
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CROtTES  A LA  RUSSE. 

Fry  as  many  croutons  as  required,  spread  with  cavaire,  shred 
a little  red  herring  over,  place  ring  of  hard  boiled  egg  round, 
pass  yolk  through  a sieve  put  a little  in  centre,  and  parsley  on  top. 

PUREE  DE  MARRON. 

Ingredients. — 50  chesnuts,  1J  pints  white  stock,  1^  joints 
milk,  \ pint  cream,  1 oz.  butter,  1 teaspoonful  sugar,  seasoning. 

Method. — Slit  husks  of  chesnuts,  put  into  a saucepan  with 
butter,  toss  about  until  husks  break  and  can  easily  be  removed, 
scrape  thoroughly  and  stand  in  cold  water  (to  which  you  have 
added  1 tablespoonful  lemon  juice)  for  4 an  hour.  Put  stock  into 
a saucepan,  when  it  boils  add  the  chesnuts  and  sugar,  cook  until 
tender.  Pass  through  wire  sieve,  return  to  saucepan,  add  milk 
and  allow  all  to  simmer  gently  for  20  minutes,  draw  saucepan  to 
side  of  fire,  add  seasoning,  cream,  and  serve. 

CABILLAUD  BOULLI. 

Scrape,  clean,  and  wash  the  cod,  sprinkle  over  with  a little 
lemon  juice.  Put  into  a saucepan  with  sufficient  boiling  water 
to  cover  the  fish,  add  salt  to  taste.  Allow  10  minutes  to  the 
pound  and  5 minutes  over,  drain,  and  serve  on  napkin  or  fish 
paper. 

PETITES  MOUSSES  DE  VOLAILLE  A LA  BERNE. 

Ingredients. — 1 oz.  spargetti,  a few  slices  of  truffles,  4 ozs. 
of  fresh  fowl,  1 gill  white  sauce,  little  cream,  pepper,  salt,  lemon 
juice,  1 egg. 

Method. — Prepare  moulds,  boil  spargetti  for  20  minutes. 
Grease  some  plain  dariole  moulds,  place  a small  round  of  truffle 
in  the  centre,  and  work  the  spargetti  gradually  round,  join 
carefully. 
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Remove  skin,  bone,  and  flesh  from  the  fowl,  shred  finely, 
Put  into  a mortar  and  pound  till  smooth,  add  the  white  sauce, 
pound  well ; pass  mixture  through  a coarse  sieve.  Add  the 
beaten  yolk  of  egg,  and  seasoning,  mix  well,  whip  the  white  to 
a stiff  froth,  stir  this  lightly  into  the  mixture.  Pour  into  the 
prepared  moulds  and  steam  15  minutes,  turn  on  to  a hot  entree 
dish  and  strain  sauce  round.  Yelonti  sauce. 

GIGOT  DE  MOUTON  BOUILLI. 

SAUCE  CAPRES. 

Ingredients. — Leg  of  mutton,  2 carrots,  2 turnips,  1 leek, 
stick  celery,  sprig  parsley,  marjoram,  thyme,  1 onion,  2 cloves, 
8 peppercorns. 

Method. — Wipe  the  meat,  tie  in  a clean  cloth,  put  into  a 
saucepan  of  boiling  water,  with  a little  salt,  remove  the  scum  as 
it  rises ; prepare  the  vegetables,  tie  the  herbs  together,  add  all 
vegetables  and  seasoning  to  the  meat,  allow  all  to  simmer  gently 
about  2 J hours,  according  to  the  size  of  the  joint.  Remove 
the  cloth  and  place  joint  on  a hot  dish.  Garnish  with  the 
vegetables  ; turnips  can  be  mashed,  carrots  cut  into  fancy  shapes, 
the  celery  and  leek  shred  and  put  round  in  pretty  groups 
tipped  with  chopped  parsley. 

POMMES  DE  TERRE  FRITES. 

Potatoes,  salt,  pepper,  fat. 

Wash,  peel  and  cut  potatoes  in  strips  of  same  length  and 
thickness,  dry  well,  put  into  frying  basket,  and  fry  in  fat  at 
360  deg.  Drain,  sprinkle  salt  and  pepper  over  and  serve. 

FAISANS  ROTI  AU  CRESSON. 

Pheasants,  buttered  toast  browned  breadcrumbs,  bread-sauce. 
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Pluck  clean,  singe  and  truss  for  roasting,  tie  a piece  of  fat 
bacon  over  the  breast  and  roast  for  half  an  hour,  hasting 
frequently — serve  on  buttered  toast,  garnish  with  water-cress. 

POUDING  DE  CABINET. 

Butter  a pint  mould,  and  decorate  with  cherries  and 
angelica ; fill  the  mould  with  alternate  layers  of  sponge-cakes 
and  ratafias  or  macaroons,  then  fill  it  up  with  a vanilla  custard, 
made  of  4 yolks  of  eggs,  f pint  of  milk,  teaspoonful  vanilla, 
1 glass  of  brandy,  4 ozs.  sugar.  The  custard  must  he  mixed 
and  poured  over  the  crumbs  and  allowed  to  soak  for  half 
an  hour,  cover  with  greased  paper,  steam  for  1 hour,  whites  of 
eggs  can  he  used  for  the  sherbet. 

SHERBET  AUX  FRAISES. 

2 baskets  strawberries,  sugar,  whites  of  four  eggs,  |-pint  of 
cream,  a few  fresh  strawberries  for  decoration. 

Boil  strawberries  till  soft,  pass  through  a hair  sieve,  measure 
juice  add  equal  quantity  sugar,  put  into  an  enamelled  saucepan, 
boil  10  minutes.  Put  liquid  into  a bowl,  set  on  ice  and  partly 
freeze,  whip  whites  of  eggs  to  a stiff  froth,  add  these  to  straw- 
berry mixture,  freeze,  and -allow  it  to  stand  for  at  least  2 hours. 
Serve  either  in  china  or  small  glass  moulds,  with  whipped 
cream  and  strawberry  in  centre. 

PAILLES  AU  PARMESAN. 

2 ozs.  flour,  2 ozs.  butter,  2 ozs.  parmesan  cheese,  yolk  of 
1 egg,  a little  salt  and  cayenne  pepper. 

Put  all  the  dry  ingredients  into  a bowl,  mix  with  the  yolk 
of  egg  to  a stiff  paste,  roll  out  paste  to  ^-of-an-inch  in  thickness 
and  five  inches  long — with  the  remainder  of  the  pastry  cut  out 
some  rings.  Put  rings  and  straws  on  to  a baking  sheet,  bake  in 
a moderate  oven  for  15  minutes.  . Serve  the  straws  through  the 
rings — on  a dish-paper. 
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HORS  d’GEUVRE. 

C ROUTES  A LA  CARRADALE. 

POTAQE. 

Puree  a la  Florentine. 

POISSON. 

Saumon  Bouilli — Sauce  Tartare. 

ENTREE. 

Bieteck  a la  Grosvenor 

RELEVE. 

Fricandeau  de  Veau. 

ROT. 

Grouse  Roti  au  Cresson. 

ENTREMETS. 

Tarte  de  Pommes.  Creme  au  Caramel. 
Parmesan  en  Aspec. 
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CR01JTES  a la  carradale. 

Take  some  small  strips  of  smoked  salmon,  sprinkle  over 
with  tarragon  vinegar,  mignonette  pepper,  salad  oil,  chopped 
gherkin.  Place  on  croutons  of  brown  bread,  garnish  with  oyster 
and  tip  with  chopped  parsley.  « 

PUREE  A LA  FLORENTINE. 

Ingredients. — One  quart  stock,  \ teacupful  rice,  yolks  of 
2 eggs,  pepper  and  salt,  1 tablespoonful  cream. 

Method. — Boil  together  for  20  minutes  the  rice  and  stock, 
pass  through  a wire  sieve,  and  return  to  the  saucepan,  beat  the 
yolks  of  eggs  well,  and  add  to  them  the  milk,  pepper  and  salt. 
Add  this  to  the  stock  and  rice,  and  stir  over  the  fire  for  2 
minutes,  but  do  not  allow  them  to  boil.  Add  cream  and  serve. 

SAUMON  BOUILLI,  SAUCE  TARTARE. 

Put  sufficient  boiling  water  in  fish  kettle  to  cover  the  fish, 
add  salt  to  taste  the  water.  Clean  salmon,  put  into  boiling 
water  remove  scum  as  it  rises.  Allow  10  minutes  to  pound, 
and  10  minutes  over.  Drain  and  serve  on  napkin.  Serve  with 
tartar  sauce. 

BIFTECK  A LA  GROSVENOR. 

Ingredients.- — 1 lb.  rump  steak,  2 ozs.  butter,  pepper,  salt, 
lemon  juice,  4 olives. 

Method. — Have  a clear  bright  fire,  rub  gridiron  with  suet, 
place  steak  on,  grill  for  8 minutes,  turning  constantly.  Have  the 
olives  stoned,  parboiled  and  pounded  with  butter.  Put  steak  on  a 
hot  dish,  sprinkle  over  with  pepper,  salt  and  lemon  juice,  put 
olive  mixture  on  steak  and  serve. 


FRICANDEAU  DE  VEAU. 


Ingredients. — 3 lbs  breast  of  veal,  £ lb.  bacon,  4 table- 
spoonfuls bread  crumbs,  1 dessertspoonful  chopped  parsley,  4 
small  onion  finely  chopped,  4 teaspoonful  mixed  herbs,  1 table- 
spoonful browned  flour,  1 dessertspoonful  ketchup,  | pint  water, 
pepper  and  salt,  ^ teaspoonfuHemon  rind,  egg. 

Method. — Bone  and  trim  veal,  lay  flat  on  a board,  cover 
veal  with  the  sliced  bacon.  Mix  bread  crumbs,  parsley,  herbs, 
onion,  seasoning  and  lemon  rind,  add  beaten  eggs  to  bind  the 
mixture,  spread  over  the  bacon,  roll  up  and  bind  with  tape.  Put 
bones  into  a stew-pan,  add  3 small  carrots  and  3 onions,  place  veal 
on  the  top,  pour  round  § pint  water,  simmer  gently  hours. 
Remove  mea£,  strain  stock,  add  1 tablespoonful  ketchup  and 
reduce  it  to  a glaze.  Glaze  meat,  garnish  with  the  carrots  and 
onions  and  serve. 

GROUSE  ROTI  AU  CRESSON. 

Truss  birds,  cover  breast  with  slitted  bacon,  roa^T  in  front 
of  clear  bright  fire  for  25  minutes,  dish  on  toast,  garnish  with 
watercress,  serve  with  browned  bread  crumbs  and  bread  sauce. 

PARMESAN  EN  ASPEC. 

Ingredients. — \ pint  aspic,  2 small  yolks  of  eggs,  1^  ozs. 
butter,  2 ozs.  parmesan  cheese,  a little  cayenne,  pinch  made 
mustard,  salt,  scraps  of  italian  pastry. 

Method. — Put  the  butter,  yolks,  cheese  and  seasonings  into 
a saucepan,'  stir  over  gentle  heat  until  the  mixture  thickens,  line 
some  patty  pans  with  the  pastry,  half  fill  with  the  mixture,  bake 
for  ] of  an  hour  in  hot  oven,  when  cold  coat  with  the  aspic, 
decorate  with  hard  boiled  egg,  twist  of  aspic  and  sprig  of  parsley  on 
the  top.  Serye.on  fancy  papers. 
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CREME  AU  CARAMEL. 

Make  a custard  with  4 whole  eggs,  2 yolks,  f pint  milk,  ] 
pint  cream,  teaspoonful  vanilla,  3 ozs.  castor  sugar. 

Have  a plain  mould,  put  in  j^ce  of  half  a lemon  and  2 ozs. 
castor  sugar,  let  it  stand  on  the  stove  till  sugar  takes  a deep 
golden  colour.  Turn  the  mould  round  and  coat  it  thoroughly 
with  the  caramel,  dip  in  cold  water  to  set.  Pour  in  custard, 
steam  till  firm,  turn  out  very  carefully,  serve  hot  or  cold. 

TARTE  DE  POMMES. 

• 

Ingredients. — 1J  pounds  apples,  1 teaspoonful  cinnamon, 
1 oz.  butter,  pound  sugar,  ^ pound  dates.  Pastry. — 8 ozs.  flour, 
4 ozs.  butter,  2 ozs.  sugar,  1 dessertspoonful  cinnamon,  J tea- 
spoonful baking  powder,  1 gill  milk. 

Method. — Peel,  core  and  slice  apples,  stone  dates  and. cut 
in  four,  put  these  into  a stewpan,  add  sugar,  cinnamon,  butter,  and 
1 tablespoonful  water,  stew  till  tender.  Pastry. — Rub  butter  into 
flour,  add  cinnamon,  sugar  and  salt,  mix  with  egg  and  milk, 
to  a stiff'  paste.  Roll  out  once  only  ; grease  a cake  ring,  stand  it 
on  oven  shelf,  line  the  ring  with  the  pastry,  wet  the  edge,  and  put 
a narrow  strip  of  pastry  round  inside.  Put  in  the  mixture,  cover 
with  pastry,  pinch  all  round,  bake  f of  an  hour  in  a moderate 
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JVIenu  du  Diner. 


POTAQE. 

Consomme  A la  Royale. 

OISSON. 

Sole  a la  Marengo. 

ENTREES. 


COTELETTES  A LA  FRANgAISE.  Carottes  au  Beurre. 
Pailles  de  Pommes  de  Terre. 


ROT. 

Filet  de  Bceuf  Rotl 


ENTREMETS. 

Celeri  a la  Villeroi.  Souffle  au  Parmesan. 
Vol  au  Vent  aux  Fraises. 
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CONSOMME  A LA  EOYALE. 

Ingredients. — 3 pints  stock,  2 whites  eggs,  small  piece 
carrot,  celery  and  onion,  seasoning,  4 lb.  lean  beef,  A pint 
cold  water. 

Method. — Remove  all  fat  from  stock,  and  break  up  into 
a saucepan,  shred  meat  finely,  add  it  with  the  water,  whites  of 
eggs,  and  vegetables.  Whisk  over  fire  until  soup  boils,  draw 
saucepan  to  side  of  fire,  cover  with  plate  and  allow  it  to  simmer 
for  20  minutes.  Strain  through  a tammy  sieve,  or  napkin  wrung 
out  of  boiling  water.  Custard — 1 gill  good  stock,  2 eggs,  salt 
and  pepper. 

Butter  some  dariole  moulds.  Beat  eggs,  strain  them  into 
stock,  add  seasoning,  mix  well,  pour  into  moulds,  stand  in  a 
baking  tin  with  hot  water  reaching  to  an  inch  from  top  of 
moulds.  Cover  with  sheet  of  paper  and  bake  in  the  oven  till 
firm,  turn  custards  out  and  cut  in  dice,  pour  soup  into  tureen, 
add  custards  and  serve. 

SOLE  A LA  MARENGO. 

Ingredients. — 1 sole,  fillited,  ^ oz  butter,  salt,  lemon  juice, 
2 tablespoonfuls  flour,  1 egg,  1 tablespoonful  oil,  A teacupful  water. 

Method. — Melt  butter,  sprinkle  fillets  over  with  salt, 
cayenne  and  lemon  juice,  brush  over  with  butter  and  set  aside  to 
get  cold.  Make  a batter  with  the  flour  and  salt,  mix  yolk  of  egg 
and  warm  water  together,  with  this  mix  the  flour  into  a smooth 
batter,  whip  white  to  a snow  and  stir  in.  Dip  fillets  in  batter 
and  drop  into  hot  fat,  drain.  Serve  with  sauce  blanche. 

COTELETTES  A LA  FRANQAISE. 

Ingredients. — 2 lbs.  best  end  neck  of  mutton,  A pint  milk, 
1 tablespoonful  flour,  1 tablespoonful  chopped  parsley,  1 onion, 
1 blade  mace,  2 cloves,  4 peppercorns,  seasoning.  1 lb.  french 
carrots. 


46 


Cut  mutton  into  neat  cutlets,  remove  skin,  and  trim.  Put 
milk  into  a saucepan,  peel  onion  and  stick  in  cloves,  add  pepper- 
corns, mace,  and  onion,  when  the  milk  reaches  boiling  point,  add 
cutlets.  Draw  saucepan  to  side  of  fire  and  allow  to  stew  gently 
for  1 hour. 

CAROTTES  AU  BEURRE. 

Wash  and  scrape  carrots,  put  into  boiling  water,  and  boil 
£ of  an  hour.  Drain  carrots,  return  them  to  saucepan,  add  a 
little  butter,  salt  and  pepper,  and  toss  until  the  carrots  take  a 
glaze. 

Stand  carrots  in  centre  of  a flat  dish,  remove  cutlets,  and 
form  in  a circle  round  carrots,  strain  milk  from  cutlets,  return  to 
saucepan,  mix  flour  with  a little  cold  milk,  add  it  to  the  season- 
ing and  the  milk,  boil  for  5 minutes.  Add  the  chopped  parsley, 
pour  over  cutlets  and  serve. 

PAILLES  DE  POMMES  DE  TERRE. 

Wash,  peel  and  cut  potatoes  into  slices,  (lengthwise),  about 
£ of  an  inch  in  thickness,  cut  into  straws,  dry  thoroughly,  fry  in 
hot  fat  and  set  to  drain.  When  straws  are  required,  heat  fat 
to  400  degrees,  put  basket  in  and  allow  straws  to  crisp,  but  not 
to  burn,  sift,  salt  and  pepper  over,  and  serve. 

FILET  DE  BCEUF  ROTI: 

Ingredients. — 4 lbs.  fillet  of  beef,  1 carrot,  1 onion,  sprig  of 
thyme,  parsley,  | teaspoonful  lemon  rind,  a little  mignonette 
pepper,  £ pint  salad  oil. 

Method. — Put  fillet  into  a deep  dish,  prepare  and  slice  carrot 
and  onion,  place  these  over  the  meat,  also  add  all  other  seasonings. 
Pour  over  the  oil  and  allow  fillet  to  remain  in  this  marinade  for 
several  hours,  turning  occasionally.  Remove  fillet  from  marinade 
and  roast  in  front  of  fire.  Roast  1 hour,  glaze  dish,  serve  with 
sauce  Huitre. 
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YOL  AU  VENT  AUX  FRAISES. 

Ingredients. — 4 lb.  puff  pastry,  I basket  of  strawberries, 
2 tablespoonfuls  castor  sugar,  white  of  egg,  strips  of  angelica. 

Method. — Cut  out  an  oval  piece,  and  3 oval  rings  same 
size,  bake  in  a quick  oven,  cool  on  sieve.  Put  pastry  on  dish, 
brush  edge  with  white  of  egg,  place  the  rings  on  and  decorate 
the  edge  with  meringue  and  stripes  of  angelica.  Fill  with 
picked  strawberries,  and  serve. 

CELERI  A LA  YILLEROI. 

Ingredients. — 1 head  celery,  white  sauce,  1 egg,  1 oz, 
parmesan  cheese,  breadcrumbs,  fat. 

Method. — Wash,  scrub  and  cut  celery  about  six  inches 
in  length,  parboil  in  water  for  10  minutes  and  then  immerse 
in  cold  water;  remove  and  drain  on  a sieve,  put  celery  into  a 
stewpan,  cover  with  white  sauce,  and  allow  it  to  braize  for  half- 
an-hour.  Drain  on  a napkin  to  absorb  all  moisture,  mix  bread- 
crumbs with  cheese,  dip  pieces  of  celery  in  the  crumbs,  brush 
over  with  egg,  roll  in  crumbs  and  fry  in  hot  fat.  Dish  on 
napkin  with  fried  parsley  sprinkled  over. 

SOUFFLE  D’ABRICOT. 

Ingredients. — | tin  apricots,  | lb.  sugar,  2 ozs.  flour,  1 oz. 
creme  cle  riz,  2 ozs.  butter,  | pint  milk,  3 eggs,  2 extra  whites, 
4 drops  essence  of  ratafia. 

Method. — Stew  the  apricots  with  the  sugar,  when  cooked 
rub  through  a sieve,  and  set  aside  to  cool.  Put  butter  and  flour 
into  saucepan,  as  butter  melts  mix  in  flour,  add  the  milk,  stirring 
all  the  time,  boil  5 minutes,  stir  in  apricot  juice,  draw  saucepan 
to  side  of  fire,  add  yolks  of  eggs  separately,  beating  all  the  time, 
whip  whites  to  a stiff  froth,  stir  these  lightly  into  the  mixture. 
Pour  into  a buttered  souffle  tin  and  bake  for  £ an  hour  in  quick 
oven — or  steam  for  f of  an  hour.  Serve  with  napkin  pinned 
round  the  tin  or  in  a silver  souffle  dish. 
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H(fjS  d’CEUVRE. 

Ckoutes  de  Merluches. 

POTAQE. 

Puree  a la  Victoria. 

POISSON. 

Sole  a la  Bretonne. 

ENTREE. 

Rognons  a la  Brochette. 

RELEVE. 

Bceuf  Roti — Sauce  Raieort. 

ROT. 

Cailles  au  Cresson. 

ENTREMETS. 

Cttou-Fleurs  au  Gratin.  Pouding  a la  Regent. 
Apricots  a L’Americaine. 
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HORS  D’CEUVRE. 

CROtTTES  DE  MERLUCHES. 

Remove  skin  and  bone  from  a small  yellow  haddock,  chop 
finely;  put  2 ozs.  butter  into  saucepan,  add  haddock,  pinch 
cayenne  pepper,  and  yolk  of  1 egg.  Toss  over  the  fire  for  five 
minutes,  put  on  captains’  biscuits,  garnish  with  hard  boiled  egg 
and  coraline  pepper. 

PUREE  A LA  VICTORIA. 

Ingredients. — 2 ozs.  butter,  A-  tin  tomatoes,  A oz.  creme  de 
riz,  1 onion,  2 pints  white  stock,  1 teaspoonful  lemon  juice,  2 ozs. 
sago,  A pint  cream,  seasoning. 

Method. — Melt  the  butter,  fry  the  vegetables,  add  the 
creme  de  riz,  and  stock,  stirring  all  the  time,  when  boiling,  remove 
the  scum,  draw  saucepan  to  the  side  of  the  fire  and  simmer  gently 
for  1 hour.  Pass  through  a sieve,  return  to  the  saucepan,  add  the 
sago  and  cream  and  boil  for  10  minutes,  add  the  seasoning,  lemon 
juice  and  carmine,  if  necessaiy. 

SOLE  A LA  BRETONNE. 

Ingredients. — 1 large  sole  fillitted,  1 tablespoonful  chopped 
parsley,  \ teaspoonful  lemon  juice,  1 pinch  sweet  herbs,  3 ozs.  but- 
ter, 2 tablcspoonfuls  bread  crumbs,  dust  of  cayenne  and  mignonette 
peppers,  ^ teaspoonful  salt. 

Method. — Butter  a baking  tin,  and  paper  for  the  top, 
wash  and  dry  the  fillets,  sprinkle  over  the  lemon  juice,  place  half 
of  fillets  on  the  tin,  skin  side  downwards.  Mix  breadcrumbs, 
parsley,  herbs,  pepper  and  salt,  sprinkle  these  on  the  fillets,  put 
small  pieces  of  butter  over  the  mixture,  cover  with  remaining 
fillets,  tuck  the  greased  paper  firmly  over  tin.  Bake  for  20 
minutes  in  a moderate  oven,  remove  the  fish  on  to  a hot  dish, 
garnish  with  parsley  and  cut  lemon. 
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ROGNONS  A LA  BROCHETTE. 

Ingredients. — 6 sheep’s  kidneys,  ^-lb.  streaky  bacon,  1 
tablespoonful  chopped  parsley,  1 oz.  butter,  pepper,  salt  and  lemon 
juice. 

Method. — Split  the  kidneys,  remove  skin  and  fat,  dissolve 
the  butter,  dip  the  kidneys  into  butter,  pass  a skewer  across  the 
kidneys  to  keep  them  flat,  grill  for  10  minutes,  cut  bacon  into 
stripes,  roll  up,  and  run  a skewer  through,  broil  for  8 minutes. 
Put  the  parsley,  butter,  lemon  juice,  pepper  and  salt,  into  a basin, 
beat  well ; form  the  mixture  into  pats.  Remove  kidneys  on  to  a hot 
dish,  form  in  a circle,  place  rolls  of  bacon  in  centre,  and  put  pats 
of  green  butter  on  top.. 

BCEUF  ROTI,  SAUCE  RAIFORT. 

Wipe  the  meat,  hang  it  as  near  the  fire  as  possible  for  10 
minutes,  draw  it  back  a few  inches,  basting  constantly  with  its 
own  dripping,  allow  j-of-an  hour  to  each  pound,  and  J-of-an- 
hour  over,  dish  the  meat,  season,  drain  away  fat,  add  a little 
boiling  water  to  the  sediment,  pour  round  meat.  Garnish  with 
scraped  horse  radish,  serve  with  horse  radish  sauce  and  york- 
shire  pudding. 

CAILLES  AU  CRESSON. 

Truss  the  quails  with  feet  standing  upwards,  twist  paper 
round  the  feet,  cover  breasts  with  a vine  leaf  and  buttered  paper, 
roast  20  minutes,  basting  frequently.  Put  on  slices  of  buttered 
toast,  garnish  with  watercress  in  centre,  serve  with  red  currant 

jelly- 

CHOU-FLEURS  AU  GRATIN. 

Ingredients. — 1 cauliflower,  dessertspoonful  salt,  1 tea- 
spoonful  sugar,  boiling  water,  Sauce. — 1 oz,  flour,  1 oz,  butter,  £ 
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pint  milk,  -j-  pint  cream,  2 ozs.  Parmesan  cheese,  seasoning. 

Method. — Put  water  into  a saucepan,  wash  the  cauliflower 
thoroughly,  when  water  boils  add  salt,  sugar,  and  cauliflower,  with 
flower  downwards,  boil  from  20  to  30  minutes.  Sauce. — Put  the 
butter  and  flour  into  a saucepan ; as  butter  melts  mix  in  flour, 
add  milk  and  cream,  stirring  all  the  time,  add  1 oz.  cheese 
seasoning,  and  a few  drops  of  lemon  juice,  drain  the  cauliflower, 
dish  it,  pour  over  the  sauce,  sprinkle  grated  cheese  over,  brown  in 
oven. 

POUDING  A LA  REGENT. 

Ingredients. — 4 ozs.  stale  bread,  1 glass  sherry,  2 ozs. 
sultana  raisins,  2 ozs.  candied  peel,  2 ozs.  sugar,  half  the  yellow 
rind  of  lemon,  or  1 teasjioonful  vanilla  essence,  2 ozs.  lump 
sugar,  1 tablespoonful  cold  water,  l pint  of  milk,  3 eggs. 

Method. — Cut  bread  into  small  pieces,  clean  raisins,  cut 
up  candied  peel,  grate  lemon  rind,  put  all  ingredients  into  a basin. 
Put  lump  sugar  into  a small  iron  saucepan,  add  water,  stir  until  it 
takes  a very  deep  brown  colour,  beat  up  eggs,  add  milk  to  them, 
stir  eggs  and  milk  into  the  brown  sugar,  pour  the  browned 
custard  over  the  dry  ingredients  in  bowl,  soak  for  -j  of  an  hour, 
then  add  sherry,  stir  well,  grease  a fancy  mould,  dredge  with 
sugar,  pour  pudding  in,  steam  for  1 A hours.  Serve  with  sauce 
Allemande. 

ABRICOTS  A L’AMERI CAINE. 

Ingredients. — 1 oz.  gelatine,  1 till  apricots,  2 ozs.  lump 
sugar,  rind  of  half  a lemon,  3 whites  of  eggs,  \ gill  water. 

Method.— Dissolve  gelatine  in  the  water.  Put  the 
apricots,  sugar,  lemon  rind,  and  juice  into  enamelled  saucepan, 
add  the  gelatine  and  stir  over  gentle  heat  until  the  mixture  nearly 
boils,  remove,  strain,  when  nearly  cold  add  the  whites  of  eggs 
whipped  to  a stiff  froth,  whisk  until  nearly  set.  Pile  in  glass 
dish,  put  apricots  round,  sprinkle  over  with  finely  chopped 
pistachio  nuts. 


52 


SAUCE  CONCOMBRE. 

1 cucumber,  2 ozs.  butter,  £ oz.  flour,  h pint  white  stock,  2 
tablespoonfuls  of  cream,  a little  lemon  juice. 

Peel  and  remove  seeds  from  cucumber,  cut  in  thin  slices, 
put  1 oz.  of  butter  into  stewpan,  add  cucumber,  and  stew  until 
tender.  Put  the  butter  and  flour  into  a saucepan,  as  butter 
melts,  mix  in  the  flour,  add  the  stock,  and  cream  very  gradually, 
boil  for  10  minutes,  add  the  cucumber,  pass  all  through  a tammy, 
add  the  lemon  juice  and  serve  in  sauceboat. 

SAUCE  ALLEMANDE. 

2 yolks  and  1 white,  -j-pint  sherry,  1 tablespoonful  castor 
sugar.  Mix  the  sugar  and  eggs  in  a basin,  warm  the  wine,  and 
stir  to  the  eggs  with  wooden  spoon,  pour  back  into  saucepan,  set 
over  gentle  heat  (or  in  saucepan  of  boiling  water)  whisk  with 
wire  whisk  until  the  sauce  becomes  a creaming  froth — -when  hot, 
is  ready  for  serving.  Do  not  boil. 

ORANGE  SAUCE. 

5 ozs.  lump  sugar,  2 small  oranges,  £-pint  water.  Rub  the 
oil  from  the  orange  rind  with  the  lump  sugar,  when  a deep  yellow 
put  into  saucepan  with  the  water,  cut  each  orange  in  half, 
squeeze  the  juice  into  the  pan,  boil  fast  8 minutes  without  cover. 
The  sauce  will  be  syrupy  when  sufficiently  boiled. 


SAUCE  EAIFOET. 


1 horse  radish,  1 pint  stock,  \ pint  white  sauce  and  \ pint 
cream,  1 dessertspoonful  french  vinegar,  1 teaspoonful  made 
mustard,  yolk  of  1 egg. 

Wash,  scrape  and  grate  the  radish,  put  it  into  a saucepan 
with  the  stock,  allow  it  to  simmer  gently  for  £ of  an  hour,  then 
add  the  white  sauce  and  cream,  allow  it  to  simmer  for  \ of  an 
hour,  strain  or  pass  through  a tammy.  Eeturn  to  the  saucepan 
and  add  the  beaten  yolk  of  egg,  vinegar,  mustard  and  salt, 
allow  the  sauce  to  warm,  but  not  to  boil,  serve  in  sauce  boat. 

SAUCE  CEEVISSE. 

Ingredients — b pint  shrimps,  1 oz  butter,  £ oz.  flour, 
seasoning.  Pick  the  shrimps,  boil  the  heads  and  shells  in  two 
tablespoonfuls  of  water  to  extract  flavour — strain. 

Put  the  butter  and  flour  into  a saucepan,  as  butter  melts 
add  the  liquor  from  shrimp  heads,  and  b pint  milk,  boil  the  sauce 
for  5 minutes,  add  the  shrimps,  warm  through,  season  and  serve 
in  sauce  boat. 

SAUCE  yELOUTEE. 

1 oz.  butter,  | oz.  flour,  J pint  game  stock,  pepper  and  salt. 

Put  the  butter  and  flour  into  a pan,  as  butter  melts,  mix  in 
flour,  add  the  stock  and  seasonings,  stirring  all  the  time,  boil 
5 minutes. 

SAUCE  HUITEES. 

Blanch  10  oysters  in  own  liquor,  strain,  beard,  cut  each 
into  4 pieces,  take  1£  ozs.  butter,  1 oz.  flour,  put  into  saucepan, 
as  butter  melts,  stir  in  £ pint  fish  stock  and  \ pint  cream, 
stirring  all  the  time,  boil  sauce  8 minutes,  remove  from  fire,  add 
teaspoonful  lime  juice,  and  oysters.  Serve  in  sauce  boat. 
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SAUCE  IIOLLANDAISE. 

1 oz.  butter,  J oz.  flour,  yolks  of  two  eggs,  | pint  milk, 
1 teaspoonful  tarragon  vinegar,  1 teaspoonful  malt  vinegar,  salt 
and  pepper. 

Put  butter  and  flour  into  pan,  as  the  butter  melts,  mix  in 
the  flour,  add  the  milk  stirring  all  the  time,  boil  five  minutes. 
Draw  saucepan  to  the  side  of  the  fire,  add  the  yolks  of  eggs 
separately,  beating  all  the  time,  lastly  add  vinegar  and  seasonings. 

Browned  breadcrumbs.  Dry  bread  in  the  oven,  roll  into 
crumbs.  Put  about  1 qz.  butter  into  frying  pan,  toss  in  the 
crumbs,  stir  until  they  take  a light  brown  colour,  drain  on 
kitchen  paper  before  serving. 

BREAD  SAUCE. 

Bread  sauce.  2 ozs.  breadcrumbs,  J pint  milk,  1 onion, 
1 clove,  1 oz.  butter,  seasoning. 

Put  the  milk  into  a saucepan,  add  the  onion  with  clove 
stuck  in,  when  it  reaches  boiling  point,  add  the  breadcrumbs  and 
seasonings,  simmer  gently  for  \ of  an  hour ; remove  the  onion 
and  add  1 tablespoonful  cream,  mix  well,  serve  in  sauce  boat. 

SAUCE  HOMARD. 

1 oz.  butter,  1 oz.  flour,  i pint  lobster  liquor,  teaspoonful 
anchovy  sauce,  little  lemon  juice,  1 tablespoonful  cream,  £ lobster. 

Put  the  butter  and  flour  into  a pan  and  blend  together,  add 
the  lobster  liquor  and  seasoning  stirring  all  the  time,  boil  5 
minutes,  add  the  anchovy  and  strain,  return  to  saucepan,  add 
half  of  the  lobster  cut  into  small  pieces  and  serve. 
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SAUCE  DE  POMMES. 

Peel  and  slice  half  pound  apples,  put  into  a saucepan  with 

1 oz.  sugar  and  1 oz.  butter,  simmer  till  tender,  pass  through  a 
sieve,  make  hot  and  serve. 

SAUCE  CAPRES. 

For  half  a pint  of  white  sauce  add  one  tablespoonful  french 
capers  and  1 teaspoonful  of  vinegar  from  capers,  season  and  serve. 

SAUCE  PIQUANTE. 

Ingredients. — 1^  ozs.  butter,  1 oz.  dour,  1 onion,  | tea- 
spoonful mustard,  sprig  of  thyme,  bay  leaf  and  marjoram, 

2 french  gherkins,  1 teaspoonful  Liebig,  1 teaspoonful  capers, 
pint  second  stock,  1 dessertspoonful  french  vinegar. 

Method. — Put  butter  into  a saucepan,  peel,  slice  and  brown 
the  onion  in  it,  draw  onion  to  side  of  saucepan,  sprinkle  in  dour, 
mustard,  pepper  and  salt,  mix  Liebig  with  the  stock,  add  it  very 
gradually  to  the  doin',  stirring  all  the  time,  add  herbs  and 
simmer  gently  half  an  hour,  pass  through  a sieve  and  return  to 
saucepan,  chop  gherkins  and  capers  together,  add  these,  also 
vinegar,  warm  and  serve. 

SAUCE  TARTARE. 

Ingredients. — 1 yolk  of  egg,  4 tablespoonfuls  of  salad 
oil,  1 tablespoonful  tarragon  vinegar,  a little  made  mustard,  salt 
and  pepper,  chopped  shalot  and  gherkin. 

Method. — Put  yolk  into  bowl,  add  salt  and  pepper,  mix 
with  a wooden  spoon.  Proceed  to  work  these  together,  adding 
at  intervals  a little  salad  oil  and  vinegar  until  all  is  used  up,  mix 
in  mustard,  shalot  and  gherkin,  and  serve. 
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SAUCE  MAYONNAISE. 

Ingredients.— Yolk  of  1 hard  boiled  egg,  yolk  of  raw 
egg,  1 teaspoonful  sugar,  A teaspoonful  made  mustard,  1 dessert- 
spoonful tarragon  vinegar,  1 teaspoonful  lemon  juice,  pinch 
cayenne,  4 tablespoonfuls  salad  oil,  1 teaspoonful  salt. 

Method. — Rub  down  yolk  of  egg  with  back  of  a wooden 
spoon,  add  the  raw  yolk,  also  sugar,  cayenne  and  salt,  beat  well, 
add  the  oil  drop  by  drop,  stirring  one  way  all  the  time,  when 
quite  smooth  add  the  mustard,  vinegar  and  lemon  juice. 

SAUCE  MENTHE. 

Chop  finely  2 tablespoonfuls  of  mint,  add  1 tablespoonful 
french  vinegar,  half  tablespoonful  water,  1 dessertspoonful 
sugar,  mix  well  and  serve. 

SAUCE  TOMATE. 

Ingredients. — 4 tomatoes,  1 oz.  of  butter,  1 onion,  1 small 
carrot,  seasoning,  a little  lemon  juice,  a teacupful  stock  or  water. 

Method.— Wash,  peel  and  slice  the  carrot,  also  peel  and 
slice  the  onion,  make  the  butter  hot  in  the  saucepan,  fry  the 
vegetables,  cut  the  tomatoes,  add  them,  pour  over  the  stock, 
and  stew  all  for  half  an  hour.  Strain  and  serve. 

SAUCE  AUX  (EUFS. 

Fut  3 yolks  of  eggs  into  a saucepan,  add  sugar  and  £ pint 
milk,  whisk  until  the  sauce  thickens,  add  tablespoonful  sherry,  or 
1 teaspoonful  vanilla  essence.  Pour  round  puddings  and  serve. 

SAUCE  ROSE. 

Put  into  a saucepan  2 tablespoonfuls  strawberry  jam,  add 


J pint  cold  water,  and  4 lumps  sugar,  boil  15  minutes,  strain, 
and  add,  1 glass  sherry,  or  port,  or  1 tablespoonful  brandy,  a 
few  drops  of  carmine,  serve. 

SAUCE  CRfiME. 

Ingredients. — 2 yolks,  1 white  of  egg,  1 dessertspoonful 
of  sugar,  4 pint  of  milk,  flavouring. 

Method. — Put  milk  and  sugar  in  saucepan,  set  over  gentle 
heat,  beat  the  eggs,  add  to  milk  and  stir  until  mixture  thickens, 
add  flavouring,  strain  and  serve. 


SAUCE  BLANCHE. 

Ingredients. — 1 oz.  butter,  ^ oz.  flour,  J pint  of  milk, 
pepper  and  salt,  1 tablespoonful  of  cream. 

Method. — Put  the  butter  in  saucepan,  as  it  melts  mix  in 
flour,  add  milk,  stirring  all  the  time,  add  seasonings,  boil  for  3 
minutes,  add  cream  and  strain. 

SAUCE  SOUBISE. 

Ingredients. — 2 large  onions,  boiling  water. 

Method. — Peel  and  cut  onions  in  four,  boil  until  tender. 
Remove  and  chop  finely,  add  to  above  sauce  (Sauce  Blanche)  and 
serve  in  sauce-boat. 

SAUCE  D’ABRICOT. 

Ingredients. — 2 tablespoonsful  of  apricot  jam,  1 teaspoon- 
of  cornflour,  1 dessertspoonful  of  sugar,  2 drops  of  carmine, 
pint  of  water. 

Method. — Put  water,  jam  and  sugar  in  saucepan,  boil  for  3 
minutes,  strain,  return  to  saucepan,  mix  cornflour,  add  and  boil 
for  3 minutes,  drop  in  carmine  and  serve. 
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SAVOURIES  SWEETS. 


PETITES  CROUSTADES  A LA  VICTORIA. 

Ingredients. — 2 ozs.  flour,  f oz.  butter,  pinch  salt,  cold 
water.  Rub  butter  into  flour,  add  salt,  mix  with  water  to  a stiff 
paste,  roll  out  once  only.  Line  some  small  patty  pans  with  the 
pastry,  prick  all  over,  bake  in  a moderate  oven  until  a golden 
brown.  Mixture. — Cook  small  yellow  haddock  in  the  oven  for 
5 minutes,  break  up  into  small  pieces,  fill  the  centre  of  pastry 
with  the  haddock,  then  take  \ oz.  cheddar  cheese  grated  finely, 
pinch  of  cayenne,  a little  salt,  and  2 tablespoonfuls  of  cream,  put 
all  into  a saucepan  and  mix  well.  Pour  over  the  haddock,  tip 
with  white  of  egg,  set  in  oven  to  harden,  sprinkle  over  a little 
coraline  pepper  and  serve. 

SAVOUR  Y EGGS. 

Butter  some  small  dariole  moulds,  sprinkle  with  chopped 
parsley,  pepper  and  salt.  Break  an  egg  into  each,  steam  or  bake 
for  5 minutes,  turn  out  on  to  rounds  of  buttered  toast  and  serve. 

CELERI  A LA  DUCHESSE. 

Ingredients. — 1 head  celery,  1 oz.  butter,  | oz.  flour, 
1 pint  milk,  i gill  cream,  popper,  salt,  nutmeg,  2 hard  boiled 

«ggs- 


59 


Method. — Boil  celery  in  salt  and  water  until  tender,  drain 
it  and  cut  into  J inch  pieces,  make  the  white  sauce  and  add  the 
celery.  Cut  the  whites  of  eggs  in  rings,  pour  celery  into  a hot 
dish,  decorate  all  round  with  the  rings  of  egg,  put  the  yolks 
through  a sieve  over  the  top. 

SCALLOPS  DE  YEAU  EN  PARMESAN. 

Ingredients. — ^ lb.  cold  veal,  2 ozs.  parmesan  cheese, 
2 ozs.  butter,  pinch  cayenne,  J teaspoonful  celery  salt,  little 
grated  nutmeg,  1 tablespoonful  cream,  biscuit  crumbs. 

Method.- — Mince  the  meat  very  finely,  put  into  a bowl  and 
add  all  the  seasoning.  Put  1|  ozs.  cheese,  and  1J  ozs.  butter 
into  a saucepan,  melt  them  together,  pour  over  the  veal,  add 
cream  and  mix  well.  Butter  some  shells,  line  them  with  bread- 
crumbs, fill  lightly  with  the  mixture,  put  a little  cheese  over  the 
top,  cover  with  the  crumbs  and  place  small  pieces  of  butter  on 
the  top,  bake  in  a quick  oven,  serve  in  the  shells. 

TRIFLES  AUX  POMMES  DE  TERRE. 

Ingredients. — 3 ozs.  boiled  potatoes,  1 onion  boiled  and 
chopped  finely.  1 dessertspoonful  chopped  parsley,  quarter 
teaspoonful  mixed  herbs,  2 eggs,  pepper  and  salt. 

Method. — Pass  potatoes  through  a sieve,  put  into  a bowl, 
add  seasonings,  separate  the  whites  from  yolks  of  eggs,  beat  the 
yolks  and  add  them  to  the  mixture,  whip  the  whites  to  a stiff 
froth,  stir  these  lightly  into  the  mixture,  drop  in  spoonfuls  into 
hot  fat.  Drain,  serve  on  a napkin. 

PATR  DE  POISSON. 

Ingredients.— 1 lb.  white  fish,  3 tomatoes,  2 hard  boiled 
eggs,  butter,  Hollandaiso  sauce,  toast, 
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Method. — Flake  the  fish,  cut  about  7 rounds  of  toast.  Put 
a slice  of  tomato  on  each  round,  dust  with  pepper  and  salt,  over 
that  a little  flaked  fish,  and  then  a slice  of  hard  boiled  egg, 
then  cover  all  with  the  sauce.  Butter  a baking  tin,  place  the 
patties  on  and  bake  for  10  minutes.  Remove  on  to  a hot  dish,  or 
serve  separately  on  savoury  dishes, 

CRABE  A LA  DIABLE. 

Ingredients. — 1 crab,  H tablespoonfuls  bread  crumbs, 
1J  ozs.  butter,  £ oz.  flour,  teaspoonful  anchovy,  teaspoonful 
salt,  cayenne  pepper,  £ gill  cream,  J gill  milk. 

Method. — Remove  meat  from  crab,  wash  shell  thoroughly, 
put  1 oz.  butter  into  saucepan,  add  flour  and  seasonings.  Mix 
with  the  milk  and  cream,  allow  sauce  to  boil  3 minutes,  add 
crab  and  allow  it  to  warm  through,  fill  shell  with  the  mixture, 
decorate  with  hard  boiled  eggs,  and  parsley,  and  sprinkle  over 
the  bread  crumbs,  add  the  | oz.  butter,  brown  in  the  oven-  or 
in  front  of  the  fire. 

BCEUF  EPICR. 

Ingredients. — 10  pounds  flat  rib,  3 ozs.  salt,  3 ozs.  bay 
salt,  1 pound  moist  sugar,  1 teaspoonful  ground  mace,  dessert- 
spoonful mixed  spice  (cinnamon,  cloves  and  nutmeg),  1 teaspoon- 
ful celery  salt,  1 teaspoonful  black  pepper. 

Method. — Skin  and  bone  the  meat,  place  on  a board,  mix 
the  spices,  rub  the  meat  over  with  these,  place  in  a deep  dish, 
turn  and  rub  the  meat  every  second  day  for  10  da}rs.  Rinse  the 
meat,  put  the  bones  in  a saucepan,  place  the  meat  on  the  bones, 
add  sufficient  hot  water  to  cover  the  meat,  let  it  boil  up  and 
remove  the  scum.  Add  to  the  stock  2 carrots  cut  in  four,  2 
turnips,  a bunch  of  herbs,  (marjoram,  thyme,  4 bay  leaves,  sprig 
parsley),  1 large  onion  with  4 cloves  stuck  in,  12  peppercorns, 


1 large  blade  of  mace.  (Herbs  must  be  put  in  muslin  bag). 
Simmer  all  gently  for  6 hours.  Remove  the  meat,  put  into  a 
block  tin,  cover  with  wooden  presser.  Place  irons  or  weights  on 
the  top,  allow  it  to  remain  over  night.  Glaze  and  garnish  with 
aspic  jelly  and  parsley. 

MIGNONETTES. 

Ingredients. — Short  crust  pastry,  1 lb.  apples,  } oz.  butter, 

2 ozs.  sugar,  a little  lemon  juice,  3 whites  of  eggs,  3 ozs.  ground 
almonds,  \ pint  cream. 

Method. — Peel,'  core  and  chop  apples  finely,  put  into  an 
enamelled  saucepan,  add  sugar,  lemon  juice  and  a little  water, 
allow  the  mixture  to  .stew  until  it  forms  a pulp,  set  it  to  cool. 

Pastry. — Butter'  some  dariole  moulds,  cover  with  the 
pastry,  prick  all  over  and  bake  in  a moderate  oven,  when  cooked 
slip  pastry  from  moulds  and  set  on  sieve  to  cool.  Whip  the 
whites  of  eggs  to  a stiff  froth,  add  the  ground  almonds  and 
apple  pulp,  mix  well.  Fill  the  pastries  with  the  mixture,  tip 
with  whipped  cream  and  decorate  with  mignonette  sugar. 

BALLOTES  DE  YEAU  EN  ASPIC. 

Ingredients. — 2 ozs.  of  cold 'veal,  1 oz.  boiled  ham,  1 oz. 
butter,  l tcaspoonful  mixed  herbs,  pinch  of  cayenne,  small  piece 
of  boiled  onion,  little  lemon  rind,  seasoning,  1 pint  aspic  jelly,  2 
hard  boiled  eggs,  1 tablespoonful  chopped  parsley,  green  peas. 

Method. — Mince  the  meat  very  finely,  add  the  seasonings 
dissolve  the  butter,  add  it  to  the  meat  and  mix  well,  form  mixture 
into  small  balls,  (like  marbles),  set  aside  to  harden  and  absorb 
the  butter.  Wet  as  many  dariole  or  horseshoe  moulds  you 
require,  pour  in  a little  aspic  jelly,  decorate  with  a few  pieces  of 
parsley  and  hard  boiled  egg,  allow  decoration  to  set.  In  the 
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centre  of  the  mould  place  the  ball,  round  it  a ring  of  white  of 
egg,  cover  with  aspic  jelly  and  allow  it  to  set.  Decorate  remainder 
of  mould  to  taste,  fill  up  with  aspic,  allow  all  to  set,  turn  on  to  a 
bed  of  salad  and  serve. 

CHAUD-FROID  DE  POULET. 

Ingredients. — | a cooked  chicken,  a little  parsley,  £ oz. 
gelatine,  1 hard  boiled  egg,  1 gill  cream,  pepper,  salt,  nutmeg,  1 
gill  stock,  salad,  mayonaise. 

Method. — Cut  the  white  of  egg  into  neat  squares,  rings,  or 
stars,  and  decorate  the  bottom  of  the  mould  with  a sprig  of 
parsley  and  the  yellow  of  the  egg.  Then  place  in  lightly  very 
thinly  cut  pieces  of  the  chicken,  the  whiter  parts  being  used  for 
the  outer  parts  of  the  mould.  Then  fill  up  the  mould  lightly 
with  all  the  smaller  scraps.  Put  the  gelatine  in  the  stock 
and  stir  over  the  fire  until  it  dissolves.  Season  it  very  nicely 
with  the  salt,  pepper  and  nutmeg ; add  the  cream,  and  with  this 
fill  up  the  shape.  Set  aside  to  get  quite  cold,  turn  out,  serve 
with  mayonaise  sauce. 

FARCE  DE  CONCOMBRE. 

Procure  a short  thick  cucumber,  peel  it  thinly,  cut  off  the 
top  and  scoop  out  the  seeds,  boil  for  10  minutes  in  a little  salted 
water.  Peel  a small  onion  and  good  sized  apple  cut  into  slices, 
put  b oz.  butter  into  frying  pan,  fry  apple  and  onion,  taking  care 
they  do  not  brown,  add  \ teaspoonful  sugar,  1 dessertspoonful 
flour,  b teaspoonful  curry  powder,  pinch  of  salt,  and  dessert- 
spoonful milk.  Stir  over  the  fire  for  few  minutes,  turn  on  to  a 
plate  to  cool,  fill  cucumber  with  mixture,  roll  in  flour,  egg  and 
bread  crumbs.  Place  in  a well  greased  tin,  bake  in  a hot  oven 
for  20  minutes.  It  can  be  served  with  a teacupful  tomato  sauce 
poured  over. 
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HARICOTS  A LA  FRANQAISE. 

Ingredients. — 1 lb.  haricot  beans,  2 ozs.  butter,  1 table- 
tablespoonful  chopped  parsley,  1 onion  with  2 cloves,  A teaspoon 
ful  lemon  juice. 

Method. — Wash  the  beans,  put  into  a saucepan,  cover  with 
cold  water,  when  water  boils,  strain  the  beans,  repeat  the  process 
Return  the  beans  to  the  saucepan,  cover  with  a good  white  stock 
and  simmer  very  gently  for  three  hours.  Remove  the  onion 
and  cloves,  add  the  butter,  seasoning,  parsley  and  lemon  juice, 
shake  over  the  fire  to  glaze  a little,  serve  in  hot  dish. 

TOMATES  A LA  MAISON  ROUGE. 

Ingredients. — 6 small  smooth  tomatoes,  6 oysters,  a little 
anchovy  paste,  cream. 

Method. — Scoop  centre  from  tomatoes,  dust  with  a little 
pepper  and  salt,  put  oyster  in  the  centre  of  tomato,  mix  anchovy 
paste  with  a little  cream,  cover  the  oyster  with  this  mixture, 
place  in  a greased  baking  tin,  bake  5 minutes.  Remove,  put  on 
small  rounds  of  toast,  serve  hot. 

PETIT  POULET  EN  ASPEC. 

Ingredients. — 1 pint  aspic  jelly,  1 cooked  chicken,  1 hard 
boiled  egg,  \ lb.  boiled  ham,  chopped  parsley,  a few  cooked 
green  peas,  A oz.  gelatine. 

Method. — Remove  all  the  white  parts  from  chicken,  and 
cut  it  into  strips  the  depth  of  mould,  also  cut  ham  into  same 
lengths.  Mask  the  mould  with  jelly,  allow  it  to  set,  and 
decorate  it  with  hard  boiled  eggs,  peas,  and  parsley,  stand  the 
ham  and  chicken  alternately  up  sides  of  mould,  when  set,  fill  up 
the  centre  of  mould  with  the  remainder  of  chicken  and  ham 
chopped  up  finely,  when  cold,  turn  on  to  a bed  of  salad. 
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CROtTES  AUX  TOMATES. 

Croutes  of  bread  1 inch  thick,  fry  pale  brown,  when  cold 
spread  with  parmesan  butter.  Dip  small  tomatoes  in  hot  water, 
skin  and  season,  put  one  on  each  piece  of  bread,  sprinkle  some 
finely  chopped  parsley  round  and  grated  parmesan  cheese  on  the 
top. 

NIDS  D’OISEAUX  EX  ASPEC. 

Ingredients.— 1 pint  spinach,  pepper,  salt,  butter,  1 pint 
aspic,  1 oz.  parmesan  cheese,  2*tablespoonfuls  double  cream,  yolk 
of  1 egg. 

Method.— Pick  and  wash  spinach  in  several  waters,  drain, 
put  it  into  saucepan,  cook  in  its  own  juices  until  tender,  stirring 
occasionally.  Strain  and  pass  through  a sieve,  return  to  sauce- 
pan, add  1 tablespoonful  strong  aspic,  little  butter,  lemon  juice, 
seasonings.  Wet  a border  mould,  pack  spinach  in  and  set  on  ice. 
Eggs. — Pierce  eggs,  drain,  and  set  in  cold  water,  rinse  well  and 
stand  upright  in  a pie  dish.  Mixture. — Warm  cream,  add 
seasoning  and  }^olk  of  egg,  beat  well,  add  | pint  aspic  and  cheese, 
whip  and  pour  into  the  shells,  set  on  ice  to  cool.  • Turn  out 
spinach,  ruffle  it  with  back  of  knife,  remove  shells  -from  eggs, 
place  in  centre  of  spinach,  and  serve  with  chopped  aspic. 

f.  H 

GALANTINE  DE  YEAU.  k •*.’■  * W W 

Ingredients. — 2 lbs.  shoulder  or  breast  of  veal,  i lb. 
sausage  meat,  or  streaky  bacon,  4 ozs.  forcemeat,  2 or  3 
mushrooms,  a little  cooked  ham,  1 onion,  2 carrots,  2 bay  leaves, 
sufficient  water  to  cover  the  galantine. 

Method. — Bone  the  veal,  flatten,  cover  with  a layer  of 
sausage  meat  or  bacon,  then  a layer  of  forcemeat,  sprinkle  over 
chopped  mushrooms  and  chopped  ham,  or  tongue  cut  thinly. 
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Koll  up  tightly  and  bind  with  a broad  tape,  tie  up  in  a cloth. 
Lay  bones  in  a stewpan,  cover  with  the  vegetables  (sliced),  add 
seasonings,  place  veal  on  the  top,  cover  with  cold  water,  and 
steam  for  1 £ hours.  Let  meat  cool  in  the  gravy,  remove  veal, 
boil  gravy  to  a glaze,  brush  over  veal  with  glaze  two  or  three 
times,  garnish  with  aspic  jelly,  parsley,  and  boiled  beetroot. 

SALAD  DE  LEGUMES. 

• 

Take  equal  qualities  of  vegetables,  such  as  carrots,  turnips, 
asparagus  heads,  potatoes,  beetfoot,  peas,  cauliflower.  Boil 
separately,  drain  and  arrange  tastefully  in  salad  bowl.  Make  a 
dressing  of  } pint  salat^oil,  1 tablcspoonfnl  tarragon  vinegar, 
a little  anchovy  sauce,  cayenne  and  Pour  over  salad 

and  serve. 

CREME  VELOUTEE. 

Ingredients. — f oz.  gelatine,  J,  pint  custard,  \ pint  cream, 
2 ozs.  sugar,  wine  glass  sherry,  teaspoonful  of  essence  of  vanilla, 
juice  of  1 lemon,  ^pint  water. 

Method.— Steep  gelatine  in  the  water,  and  stir  over  gentle 
heat  uutrfedjssolved.  Whip  the  cream,  add  the  custard,  sugar, 
and  lemon  juice,  strain  the  gelatine,  add  it,  and  sherry,  to  the 
cream.  Pour  mto  a wetted  mould.  Turn  out  on  to  a glass  dish. 

POUDIXG  AUX  NIDS  D’OISEAUX 
SPONGE  CAKE  FOR  BIRDS’  NEST  PUDDING. 

Take  4 eggs,  their  weight  in  castor  sugar,  and  weight  of  2 
in  fine  flour ; brush  the  cake  tin  with  \ oz.  butter  and  1 teaspoonful 
of  flour  warmed;  beat  the  eggs  and  sugar  for  20  minutes,  sift  in 
the  flour  lightly,  pour  into  the  prepared  tin,  fasten  a piece  of 
buttered  paper  outside  the  tin,  bake  for  £ of  an  hour. 
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VANILLA  CREAM  FOR  EGGS. 

To  prepare  moulds  for  eggs. — Pierce  shells  in  the  centre  of 
eggs  and  drop  out  into  a basin.  Take  4 for  cake  and  reserve  2 
for  custard,  place  shells  in  a basin  of  water,  wash  thoroughly,  fill, 
and  leave  until  required.  Put  £ pint  of  milk,  pint  of  cream, 
into  an  enamelled  saucepan,  add  2 tablespoonfuls  castor  sugar  and 
-j  of  an  oz.  isinglass,  stir  and  bring  to  boiling  point,  add  the  two 
beaten  eggs,  stir  until  custard  thickens,  add  1 teaspoonful  vanilla 
and  allow  all  to  cool.  Drain  water  from  shells  and  fill  with  the 
custard,  place  in  pie  dish,  stand  on  ice  until  set.  Scoop  out  centre 
of  cake,  brush  all  over  with  greengage  jam,  and  pour  in  centre  1 
glass  sherry.  Blanch  and  chop  finely  2 ozs.  pistachio  nuts, 
sprinkle  these  over  the  cake.  Remove  shells  from  eggs  and  place 
in  centre  of  nest,  serve  with  same  custard,  omitting  the  isinglass. 

MINCE  PIES. 

MINCE  MEAT. 

Ingredients.— J lb.  suet,  ] lb.  currants,  j lb.  Valencia 
raisins,  ^ lb.  Sultanas,  \ lb.  mixed  peel,  1 tcaspoonful  allspice, 

1 teaspoonful  ground  ginger,  1 pinch  cayenne  pepper,  -J-  lb.  apples, 
rind  and  juice  of  1 lemon,  b lb.  sugar,  1 glass  brandy. 

Method. — Shred  the  suet  finely,  stone  the  raisins,  clean  the 
currants,  mince  the  apples,  cut  up  the  candied  peel,  grate  the 
lemon  rind,  mix  all  the  dry  ingredients  thoroughly,  place  in  a 
jar  until  required. 

GERMAN  PASTE. 

Ingredients. — 1 lb.  flour,  -j-  lb.  butter,  lb.  lard,  2 teaspoon- 
fuls baking  powder,  1 egg,  { pint  water,  2 ozs.  castor  sugar. 

Method. — Put  the  flour  into  a bowl,  rub  the  butter  and  lard 
lightly  into  it,  add  the  sugar,  beat  the  egg,  add  the  water  to  it, 
mix  with  the  flour  to  a stiff  paste,  flour  your  board  and  rolling 
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pin,  roll  out  the  paste  once  only,  grease  the  patty  pans,  line  them 
with  paste,  put  a spoonful  of  the  mince  meat  in  the  centre  of  each 
patty  pan,  place  the  cover  on,  trim  neatly,  bake  in  a quick  oven 
for  20  minutes,  when  baked  sift  castor  sugar  over  and  serve  either 
hot  or  cold.  This  paste  will  keep  at  least  three  weeks. 

PATE  I)E  POEC  A RANG LAPSE. 

Ingredients. — 1 lb.  of  lean  pork,  1 teaspoonful  of  sage, 
1 teaspoonful  salt,  pepper,  ] pint  stock.  For  paste,  1 lb.  of  Hour, 
6 ozs.  of  lard  or  dripping,  j pint  of  water,  1 teaspoonful  of  salt. 

Method. — Mix  the  seasoning  of  pepper,  salt,  and  sage  on  a 
plate,  cut  up  the  pork  into  small  pieces,  wet  the  pieces  of  pork 
and  dip  them  into  the  seasoning.  Paste. — Mix  the  Hour  and 
salt  in  a basin,  put  the  lard  and  water  into  a saucepan,  boil  it, 
pour  over  the  Hour,  stirring  all  the  time  with  a wooden  spoon, 
turn  the  paste  on  to  a Houred  board,  knead  until  it  is  quite 
smooth,  cut  apiece  oft’ to  form  the  cover,  the  remainder  of  the 
paste  form  into  an  oval  or  round  mould,  hollow  in  the  centre  and 
about  half  an  inch  thick  all  round.  Put  the  seasoned  meat  into 
the  paste  shape,  wet  the  edge  of  the  paste  all  round,  place  the 
cover  over,  make  a hole  in  the  centre,  trim  it  neatly,  brush  the 
pic  over  with  a well  beaten  egg.  Roll  out  the  trimmings  thinly, 
cut  out  leaves,  decorate  the  paste  with  these  according  to  taste. 
Place  the  pie  on  a greased  tin,  bake  in  a moderate  oven  for  2 
hours.  When  the  pie  is  removed  from  the  oven,  pour  the  stock 
through  a funnel  into  the  pie.  Allow  the  pie  to  become  quite 
cold  before  serving. 

ITALIAN  PASTRY. 

Ingredients. — 6 ozs.  flour,  3 ozs.  butter,  3 ozs.  lard,  yolk 
of  1 egg,  j teaspoonful  lemon  juice,  cold  water. 

Method. — Put  the  flour,  butter  and  lard  on  to  a board, 
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roughly  chop  altogether,  beat  the  yolk  of  egg,  add  a little  water 
and  lemon  juice.  Put  the  hour,  butter  and  lard  into  a bowl, 
add  the  egg,  mix  to  a stiff  paste.  Flour  a baking  board,  turn 
pastry  on  to  it,  roll  and  fold  pastry  7 times  To  be  used  for 
tarts,  pies,  patties,  etc. 

PUFF  PASTE. 

Ingredients. — j lb.  butter,  | lb.  Vienna  hour,  yolk  of 
1 egg,  a few  drops  of  lemon  juice,  water. 

Method. — Roughly  chop  butter  into  hour  on  board,  place 
in  bowl,  beat  egg,  add  lemon  juice  and  little  water,  mix  with 
hour  and  butter  to  stiff  paste,  turn  pastry  on  to  floured  board, 
roll  out,  keeping  pastry  perfectly  straight,  fold  in  three,  turning 
rough  edges  toward  you,  roll  out  again  and  set  aside  for  10 
minutes,  repeat  rolling,  folding,  setting  away  for  four  times. 
Use  when  required. 

WHITE-BAITS  FRITS. 

Owing  to  the  delicacy  of  this  fish  it  must  not  be  handled, 
simply  drained  on  a napkin  and  tossed  in  hour.  Put  a few  into 
frying  basket  at  a time,  fry  in  hot  fat  until  crisp,  drain  on  a 
sieve  in  front  of  the  fire,  sprinkle  over  a little  salt,  dish  on  a 
napkin,  and  send  to  table  with  plates  of  rolls  of  brown  and  white 
bread,  buttered,  and  quarters  of  lemon. 

VEAU  EN  KARI. 

Ingredients.— 1 lb.  cold  veal,  1 apple,  curry  powder, 
mustard,  2 onions,  sugar,  1 oz.  dripping,  salt,  chutney, 
lemon  juice. 

Method. — Peel  and  slice  the  onions,  make  the  dripping  hot 
in  a stew  pan,  peel  and  slice  the  apple,  fry  the  onions  and  apple 
to  a light  brown,  add  the  curry  powder,  salt,  and  a little 
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mustard  and  sugar,  mix  thoroughly,  add  1 teacupful  water,  stir 
until  it  comes  to  the  boil,  then  simmer  for  j of  an  hour,  cut  up 
the  meat  into  small  pieces,  add  it  to  the  gravy  and  allow  it  just 
to  warm  through,  remove  pieces  of  veal  on  to  a hot  dish,  strain 
gravy  over,  form  a wall  of  rice  round  and  serve. 

KIZ  BOUILLE. 

Ingredients. — £ lb.  rice,  1 teaspoonful  salt,  boiling  water. 

Method. — Wash  the  rice  thoroughly  in  cold  water,  drop 
into  fast  boiling  water,  allow  it  to  boil  quickly  for  ] of  an  hour, 
drain,  return  it  to  the  saucepan,  put  the  lid  closely  on  and  let  it 
steam  for  about  10  minutes,  turn  on  to  a sieve,  place  in  front  of 
the  fire  and  toss  about  until  grains  are  separated. 

FONDS  D’ARTICHANTS,  SAUCE  VELOUTEE. 

Stand  a tin  of  artichoke  bottoms  in  a saucepan  of  hot  water 
until  thoroughly  heated,  drain,  dish  and  serve  with  sauce 
velontee.  If  preferred  fresh  artichokes  can  be  used. 


GLAZE. 

1 dessertspoonful  Liebig  extract  of  beef,  i oz.  gelatine, 
£ pint  water. 

Steep  the  gelatine  in  the  water  for  1 hour,  put  into  a 
saucepan,  add  Liebig,  stir  until  it  boils,  boil  until  the  mixture 
coats  the  back  of  a spoon.  Pour  into  a jar  and  cover  when  cold. 
This  glaze  can  be  used  for  hams,  tongues,  etc. 

EPICUREAN  BUTTER. 

Ingredients. — 2 anchovies,  1 shalot,  2 green  tarragon  leaves, 
2 green  gherkins,  1 boiled  yolk  of  egg,  2 ozs.  butter,  -i  teaspoon' 
ful  french  mustard,  salt,  little  lemon  juice. 
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Method. — Pound  all  ingredients  together  and  pass  through 
a fine  sieve,  pack  in  a cup,  stand  on  ice,  serve  with  cheese. 

LOBSTER  BUTTER. 

Take  some  lobster  spawn,  or  coral,  and  pound  with  butter, 
salt,  cayenne,  pass  through  a sieve.  Use  for  sandwiches. 

CARAMEL  WALNUTS. 

Ingredients. — lb.  prepared  walnuts,  £ lb  icing  sugar, 
3 ozs.  ground  almonds,  white  of  I egg,  a few  drops  of  rose 
water.  Caramel,  i lb.  moist  sugar,  2 tablespoonfuls  water, 
£ teaspoonful  cream  of  tartar. 

Method. — Make  a paste  of  the  almonds,  icing  sugar,  rose 
water  and  white  of  egg,  roll  the  mixture  into  small  balls,  ppt 
half  a walnut  on  each  side  of  ball,  press  together,  repeat  until 
the  whole  is  finished,  set  aside  to  harden  for  1 day.  Put  the 
sugar,  water,  cream  of  tartar,  into  a small  iron  saucepan,  boil 
until  syrup  takes  a light  brown,  dip  walnuts  in  separately,  coat 
well  with  caramel,  put  on  buttered  plate  to  harden,  when 
required,  warm  plate  a little  to  remove  walnuts,  serve  in  fancy 
papers. 

CRYSTALIZED  DATES. 

Ingredients. — 1 box  dates,  2 ozs.  fresh  butter,  2 ozs.  icing 
sugar,  2 ozs.  ground  almonds,  1 teaspoonful  brandy  or  any  kind 
of  flavoring,  j lb.  crystalized  sugar. 

Method. — Beat  butter  and  sugar  together,  add  almonds, 
and  brandy,  mix  well.  Remove  stones  from  dates  and  fill  with 
the  almond  mixture,  roll  dates  in  crystalized  sugar  and  set  aside 
to  harden.  The  mixture  can  be  coloured  with  carmine  or  green, 
serve  dates  on  lace  papers. 
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ASPIC  JELLY. 

Ingredients.— 1 pint  white  stock,  12  peppercorns,  2 cloves, 
sweet  herbs,  half  the  rind  and  juice  of  a lemon,  2 eggs,  about 
^ pint  water,  1 blade  mace,  salt,  pepper,  l glass  sherry. 

Method. — Put  stock  into  an  enamel  saucepan,  add  all  in- 
gredients to  it,  break  egg  shells,  add  them  with  water  and  whites 
of  csss  to  the  stock,  whisk  over  fire  until  it  comes  to  boiling 
point,  draw  saucepan  to  side  of  fire,  and  allow  it  to  stand  until 
there  is  a thick  fir  on  top,  strain  through  a flannel  jelly  bag,  add 
1 glass  sherry,  pour  into  a wet  mould,  turn  out  when  cold. 

GATEAU  A LA  STANLEY. 

Ingredients. — i lb.  Hour,  \ lb.  butter,  J lb.  castor  sugar, 
3 eggs,  1 teaspoonful  baking  powder,  2 ozs.  preserved  ginger. 

Method. — Beat  the  butter  and  sugar  to  a cream,  beat  the  eggs 
and  add  them  alternately  with  the  flour  to  the  butter  and  sugar,  cut 
the  ginger  into  small  pieces,  add  it  and  the  baking  powder, 
butter  cake  tin,  pour  the  mixture  in.  Bake  in  a hot  oven  for 
1 hour. 

Icing. — \ lb.  icing  sugar,  1 tablespoonful  ginger  syrup,  a 
little  white  of  egg.  Beat  up  the  egg  to  a stiff  froth,  add  tlie 
sugar  and  ginger  syrup  beating  until  the  icing  is  perfectly 
smooth.  Bern  ve  the  cake  on  to  a sieve,  ■ pour  over  the  icing 
when  hot,  decorate  with  a few  fancy  leaves  of  ginger  and  finely 
chopped  pistachio  nuts.  Serve  on  cake  bottom. 

CEOUTES  AU  FRUITS. 

Cut  slices  of  bread  -J-  inch  thick,  stamp  out  in  rings,  steep 
in  k little  egg  and  milk,  drain  on  sieve,  dip  in  biscuit  crumbs, 
egg  and  crumb,  and  fry  in  butter.  Brush  rings  over  with  a light 
preserve,  sprinkle  with  chopped  almonds.  Arrange  croutes  in  a 
circle  round  a dish,  fill  with  red  plums  or  cherries  in  the  centre. 
Serve  with  a wine  or  fruit  sauce.' 
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PETIT  CHOUX  A LA  CREME. 

Ingredients. — 1 gill  water,  1 oz.  butter,  2^  ozs.  flour,  2 
eggs,  pinch  salt,  vanilla  essence. 

Method. — Put  water,  butter,  and  salt  into  a pan,  allow  it 
to  boil,  add*  the  flour,  and  beat  until  mixture  leaves  sides  of  the 
pan,  turn  out  and  cool  slightly,  add  eggs  separately,  beating  all 
the  time,  add  essence.  Butter  a baking  tin,  put  mixture  into  a 
bag  with  plain  tube,  and  force  out  in  dots  on1  the  tin.  Bake  in 
hot  oven  from  20  to  30  minutes,  cool  on  sieve.  When  cold  slit 
the  buns,  open  and  fill  with  cream.  Cream.— | pint  double  cream, 
1 tablespoonful  castor  sugar,  h teaspoonful  vanilla.  Whip  cream, 
add  sugar  and  essence.  Fill  buns,  sift  sugar  over  and  serve. 
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